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INTRODUCTION. 


In  offering  this  Manual  for  the  use  of  English 
Cooks,  I have  throughout  endeavoured  to  render 
my  work  plain  in  its  directions  and  simple  in  its 
explanation,  so  as  to  suit  the  humblest  capacity, 
for  whose  benefit  it  has  been  principally  com- 
piled. When  young  in  the  art  par  excellence, 
I studied  various  cookery-books  to  improve  my 
knowledge  in  culinary  affairs.  I ever  found  a 
stumbling-block  in  laboured  details,  and  fre- 
quently in  the  terms  employed ; also  in  the 
preparation  of  the  various  dishes.  Had  I to 
direct  the  cooking  of  any  particular  entree,  I was 
compelled  to  reduce  the  directions  to  the  most 
simple  form,  to  meet  the  understanding  of  my 
cook : this  became  a positive  nuisance,  for,  even 
if  they  could  read  well  enough  to  master  the 
difficulties  of  a receipt,  yet,  unless  I superin- 
tended the  preparation,  I too  often  found  that 
something  was  misunderstood  or  forgotten.  This 
determined  me  to  compile,  for  my  own  use,  a 
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receipt-book;  I therefore  made  myself  mistress 
of  the  manual,  as  well  as  studying  the  art  by 
book.  I offer  the  results,  and  from  a long 
residence  in  France  I can  testify  to  the  receipts 
being  good  specimens  of  the  art,  and  also  that 
few  if  any  of  these  receipts  have  appeared  in 
England.  I say  a few,  because  I believe  there  are 
some  that  may  have  appeared  in  the  “ Family 
Herald,”  to  the  Publisher  of  which  I offer  my 
public  thanks  for  having  patronised  my  coup 
d’essai  as  a culinary  writer.  And  with  the  hope 
that  I may  he  successful  in  being  useful  to  my 
countrywomen,  to  whom  I dedicate  my  work,  I 
take  my  leave,  promising  if  this  be  well  received, 
I shall  publish  a more  voluminous  work  on  the 
same  simple  plan  at  a future  period. 

The  gentlemen,  I feel  sure,  will  patronise  my 
dishes  when  once  they  have  tried  any  of  the 
accompanying  receipts  carefully  cooked;  for  care 
in  the  preparation  is  absolutely  indispensable. 
To  them  I say,  Taste  my  dishes  once — you 
will  not  hesitate  a second  time.” 

And  now,  with  all  respect,  for  a time  I take 
my  leave,  only  inviting  a trial  of  my  merits  as  a 
caterer  for  the  appetites  of  the  “Lords  of  the 
Creation ! ” 
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FRENCH  COOKERY. 


SAUCES. 

The  Preparation  of  Sauces. 

It  is  extremely  important  that  a cook  should 
perfectly  know  how  to  make  sauces.  The  most 
common  meat  is  made  palatable  by  a suitable  sauce 
that  flatters  the  palates  of  connoisseurs,  whilst  a bad 
sauce  indubitably  deteriorates  the  quality  of  the 
most  delicate  viands ; thus  it  becomes  absolutely 
necessary  for  a cook,  who  is  ambitious  to  be  called  a 
good  artiste,  to  attend  to  these  small  particulars, 
which  I shall  put  forth  in  the  most  simple  form,  to 
suit  all  capacities,  and  render  the  art  of  good  cooking 
comparatively  easy  to  all  who  are  emplojmd  in  this 
necessary  occupation. 

Bechamel  with  Meat. 

Cut  into  small  pieces  about  two  ounces  of  bacon ; 
add  a carrot,  a turnip,  two  onions,  and  about  an 
ounce  of  veal  ; fry  lightly  in  butter.  Put  them  in 
a stewpah  ; add  about  a pint  of  good  stock,  two 
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tablespoonsful  of  floui’,  a little  pepper,  salt,  nutmeg, 
two  cloves,  thyme,  parsley,  and  a baydeaf.’  Stew 
slowly  an  hour,  and  strain  your  sauce  through  a 
tamis.  This  is  a very  good  sauce  for  chickens  that 
have  been  roasted,  or  rabbits. 

Bechamelle  Maigre. 

Mix  smoothly  two  spoonsful  of  flour  in  a pint 
and  a half  of  cream,  or  good  milk,  if  cream  be  too 
rich,  and  place  the  stewpan  in  which  it  is  on  a 
quick  fire,  but  take  it  off  before  it  has  any  colour. 
In  another  stewpan  put  tw'o  or  three  shalots  minced 
fine  ; a carrot,  also  chopped  small ; some  grated  nut- 
meg, a good  pinch  of  white  pepjDer,  salt,  a bundle  of 
fine  herbs,  and  if  you  have  them,  some  mushrooms. 
Boil  these  in  two  wine-glasses  of  water.  When  your 
cream  is  sufficiently  reduced  to  a proper  thickness 
you  must  mix  the  tw'O  sauces  hy  degrees,  to  prevent 
the  cream  from  turning.  Strain  it  through  a tamis, 
and  keep  it  hot  by  placing  it  over  a saucepan  of 
warm  water. 

Bechamelle  grasse  (with  meat)  or  bechamelle 
maigre  will  answ-er  for  different  kinds  of  meats,  as 
will  also  the  following  sauces.  Tlie  intelligence  of 
the  cook  will  guide  her  in  the  use  of  them,  and 
w’liich  meat  will  be  best  to  serve. 

Tomato  Sauce. 

Put  in  a stewpan  ten  or  tw’elve  tomatos,  cut  in 
quarters,  with  salt  and  whole  peppem,  four  or  fiv§ 
onions  in  slices,  a little  parsley,  a little  thyme,  three 


SAUCES. 


3 


cloves,  and  half  - a - quarter  of  a pound  of  butter. 
Stew  all  gently  three-quarters  of  an  hour.  Strain  it 
through  a tamis.  This  sauce  is  good  for  meat,  fish, 
or  vegetables. 

White  Sauce. 

Put  into  a stewpan  two  ounces  of  butter,  a table- 
spoonful  of  floiu’,  salt,  a few  whole  peppers,  and  a 
wine-glassful  of  water.  Put  all  on  the  fire,  stirring 
the  mhcture  well.  When  it  boils,  take  it  off  and 
strain  it.  If  the  sauce  is  too  thick,,  add  a little 
butter;  if  too  thin,  add  a little  flour  mixed  with 
butter.  At  the  moment  of  serving  add  the  yolks  of 
three  or  four  eggs,  beaten  with  a spoonful  of  vinegar, 
or,  what  is  still  better,  the  juice  of  a lemon. 

Caper  sauce  is  white  sauce,  to  which  you  add 
capers  in  place  of  vinegar. 

Sauce  Blonde. 

Ptoll  about  two  ounces  of  butter  in  floiu-,  moisten 
it  with  pale  stock,  and  season  it.  This  delicate 
sauce  is  often  used  in  place  of  white  sauce. 

Sauce  Piquante. 

Put  in  a stewpan  a wine-glassful  of  vinegar,  a 
bundle  of  thyme,  bay-leaf,  shalot,  garlic  (if  the  fla- 
vour is  approved  of),  two  grains  of  Jamaica  pepper; 
reduce  them  by  stewing  till  half  the  quantity, 
then  add  as  much  stock  as  you  require  sauce ; 
thicken  it  with  a little  flour  fried  in  butter,  and 
strain  it. 
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Shalot  Sauce. 

Chop  fine  some  shalots ; boil  them  in  some  vi- 
negar, with  pepper  and  salt  to  taste.  About  a wine- 
glassful  of  vinegar  will  he  sufficient.  Add  some  • 
good  stock,  thickened  slightly.  • 

Sauce  hackee. 

Chop  fine  a handful  of  mushrooms,  a little 
parsley,  and  a few  shalots.  Put  the  whole  into  a ^ 
stewpau  with  a glass  of  vinegar,  pepper,  and  salt, 
and  boil  on  a quick  fire  till  the  vinegar  is  nearly 
dried  up.  Then  add  a little  flour  fried  in  butter  a \ 
pale  colour,  some  stock,  and  leave  it  a few  minutes 
on  the  fire.  Their  chop  a spoonful  of  capers  and 
two  or  three  pickled  gherkins,  and  add  them  to 
your  sauce.  At  the  moment  of  serving  add  an  an- 
chovy, strained  and  pounded  with  butter.  When 
you  have  not  fresh  mushrooms,  pickled  will  answer.  ^ 

Sauce  Poivrade. 

Put  in  a saucepan  some  flour  and  butter,  mixed  j 
with  a glasg  of  vdnegar  and  fried  of  a light  browi 
colour,  some  chopped  chives,  a bunch  of  parsley,  ' 

two  bay-leaves,  some  thyme,  a lai'ge  carrot,  and  two 
onions  cut  in  slices,  a little  fine  pepper,  and  an  i 

ounce  of  butter.  Let  it  stew  a short  time ; then  add 
some  stock,  and  let  it  boil  till  the  vegetables  are 
done.  Strain  the  fat  off,  and  jiass  it  through  a tamis. 

Sauce  d la  Ravigote.  ^ 

Take  chervil,  tarragon,  garden  cresses,  pimper-  ^ 
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uel,  about  a baudful  iu  all ; chop  all  fine.  Put 
them  iu  a stewpan  with  some  stock,  salt,  pepper,  a 
spoonful  of  \dnegar,  and  boil  a quarter  of  an  hour ; 
theu  take  it  off  the  fire.  Add  to  your  sauce  some 
flom-  rolled  in  butter,  and  stir  it  till  it  is  mixed  well 
together. 

Sauce  Robert. 

Brown  in  a ste^vpan  eight  or  ten  onions  cut  in 
slices,  mth  butter ; throw  in  a little  flour  over  the 
onions,  stming  them  till  well  mixed.  Add  about  a 
quarter  of  a pint  of  stock,  some  salt  and  pepper ; 
have  your  sauce  on  the  fire  about  twenty  minutes ; 
and  at  the  'moment  you  serve  add  a spoonful  of 
mixed  mustard.  This  sauce  serves'  for  fresh  pork 
and  for  a turkey -hen. 

Sauce  a la  Provengale. 

Put  in  a stewpan  three  spoonsful  of  fine  oil, 
some  shalots,  mushrooms,  and  three  cloves  of  garlic. 
Add  a small  spoonful  of  flour,  salt,  pepper,  and  a 
ljundle  of  sweet  herbs.  Put  it  on  the  fire,  with  half 
a pint  of  stock  and  a large  glass  of  white  wine. 
Stew  slowly  half  an  hour;  skim  off  any  fat ; take  out 
the  garlic  and  the  bundle  of  herbs,  and  serve. 

Sauce  de  Kari. 

Put  in  a stewpan  a quarter  of  a pound  of  butter, 
a pinch  of  saffron,  five  Jamaica  peppers,  crushed,  and 
two  spoonsful  of  flour.  Add  a little  stock,  and  let  it 
reduce  on  the  fire  a quarter  of  an  hour.  Add  a little 
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grated  nutmeg,  and  serve  hot,  without  straining.  This 
sauce  is  good  with  fowls  or  turkey.  Turmeric  may 
he  used  in  place  of  the  saffron,  and  to  most  tastes 
will  be  preferable. 

Maitre  d 'Hotel  Liee. 

Put  in  a stewpan  a glass  of  water,  a spoonful  of 
flour,  two  ounces  and  a half  of  butter,  some  parsley 
and  chives,  chopped,  salt,  and  whole  pepper.  Let  it 
stew  or  boil  slowly,  stirring  it  the  whole  time.  Add 
the  juice  of  a lemon.  This  sauce  ought  to  have  the 
appearance  of  common  white  sauce. 

Mattre  d 'Hotel  ordinaire. 

This  sauce  is  only  butter  melted  wdth  some 
parsley  chopped  line,  salt  and  pepper  to  taste,  and  a 
little  lemon-juice  or  vinegar.  Sometimes  the  lemon- 
juice  or  vinegar  is  left  out,  if  for  vegetables.  , 

Fbih  Sauce. 

Boil  together  chopped  parsley,  tarragon,  cheiwil, 
pimpeniel,  chives.  Mix  with  them  the  crushed  yolks 
of  tw'O  hard  eggs;  add  by  degrees  four  spoonsful  of  oil, 
two  of  mustard,  and  two  of  vinegar.  This  sauce  is 
served  cold,  as  also  the  following. 

Sauce  d la  Tartare. 

Chop  fine  chervil,  tarragon,  and  two  shalots;  add 
to  them  some  mustard,  salt  and  pepper,  and  vinegar. 
Moisten  your  sauce  with  oil,  and  stir  it  continually 
till  well  mixed.  If  the  sauce  is  too  thick,  add  a 
little  vinegar. 
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Sauce  Mayonnaise. 

Put  in  a basin  two  yolks  of  eggs,  pepper,  salt, 
and  a little  vinegar.  After  having  well  mixed  it, 
add  four  spoonsful  of  oil,  stirrmg  it  continually  till 
quite  smooth.  This  is  an  excellent  sauce  for  cold 
fowls,  but  it  is  essential  that  the  quantity  of  vinegar 
be  in  due  proportion  with  the  oil. 

The  Sauce  Verte  is  made  in  the  same  manner, 
only  add  parsley  and  tarragon,  chopped  fine,  at  the 
time  you  add  the  eggs. 

Sauce  au  Pauvre  Homme. 

This  sauce,  which  is  a good  accompaniment  to 
the  remains  of  a bouilli,  or  roast  meat,  is  made  with 
five  or  six  shalots  and  some  chopped  parsley,  some 
stock,  a spoonful  of  vinegar,  salt,  and  pepper. 
Boil  all  together  till  the  shalots  are  done,  and  serve 
Avith  your  meat,  either  warmed,  cut  in  slices,  or 
cold. 


Sauce  for  cold  Pioast  Beef  or  Mutton. 

Take  some  chopped  shalot,  parsley,  and  horse- 
radish; stew  till  done  with  half  a pmt  of  stock. 
When  the  shalots  are  quite  tender,  add  a table- 
spoonful of  Hanley  sauce,  the  same  of  either  mush- 
room or  walnut  ketchup ; the  same  of  lemon -juice, 
currant-jelly,  a glass  of  red  or  white  wine,  according 
to  taste.  Have  your  meat  cut  into  very  thin  small 
slices,  and  warm  in  this  sauce.  It  will  be  found 
dehcious. 
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Sauce  Allemande. 

Chop  some  mushrooms,  fry  them  in  a little  but- 
ter ; add  some  spoonsful  of  stock,  or  consomme,  if 
you  have  any  ready ; reduce  it  to  the  consistence  of 
sauce,  then  stir  in  some  butter  chopped  parsley, 
thyme,  bay-leaf,  shalot,  garlic.  When  stewed  suffi- 
ciently, add  the  juice  of  a lemon,  and  pour  it  over 
your  meat. 

Sauce  Espagnole  d la  Bourgeoise. 

When  you  are  dressing  fowl  or  game,  save  the 
parts  you  do  not  use  ; fiy  them  in  butter  with  a pound 
of  veal  and  a handful  of  mushrooms  : add  three 
spoonsful  of  Hour,  two  carrots,  onions,  thyme,  hay-leaf, 
salt,  pepper,  and  three  or  four  cloves  ; let  them  stew 
two  hours,  then  pass  it  through  your  tamis. 

Sauce  aux  Truffles. 

Chop  one  or  two  truffles,  fiy  them  in  butter, 
moisten  with  some  consomme,  and  then  add  a little 
flour  fried  in  butter ; reduce  it  on  the  fire  till  thick 
enough,  and  seiwe. 

Garlic  might  alw'ays  he  omitted,  as  it  does  not 
suit  an  English  palate,  and  some  onion  substituted. 

Another  mode. 

Take  some  good  truffles,  pick  them,  and  cut 
them  m slices ; chop  them  fine,  with  some  parsley^ 
chives,  shalots,  with  salt  and  pepper  ; mix  these  with 
some  fresh  butter.  Rub  the  bottom  of  a stevrjjan 
with  some  butter,  and  place  your  truffles  at  the  hot- 
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tom  in  a layer ; then  a layer  of  the  herbs  and  butter  ; 
again  the  truffles,  and  so  on,  till  the  truffles  are  in : 
put  about  two  pounds  of  truffles  to  one  pound  of  but- 
ter, add  two  spoonsful  of  oil,  and  cover  your  stewpan; 
set  it  on  the  fire  to  draw  for  a (^^uarter  of  an  hour, 
then  add  a glass  of  white  wine  and  a glass  of  blond 
de  veau,  with  a lemon  squeezed  : serve  it  hot.  This 
is  a rich  sauce. 

Sauce  for  White  Meat. 

Take  some  fine  grating  of  bread  and  some  of  the 
crumb;  put  it  in  a stewpan  with  a glass  of  white 
\vine,  a lemon  cut  in  shoes,  a glass  of  consomme  or 
good  stock,  half  a glass  of  olive  oil,  a little  tarragon ; 
let  it  stew  slowly  half  an  hour,  skim  it,  and  pass 
through  the  tamis.  If  oil  is  objected  to,  use  some 
fine  melted  butter. 

Sauce  au  Fumet. 

Stew  an  horn’,  slowly,  the  carcases  of  two  or  three 
cold  partridges,  hi  two  glasses  of  bouillon,  ivith  two 
bay-leaves,  a little  cinnamon  ; add  a glass  of  Bur 
gundy  or  good  Bordeaux  wine  ; reduce  it  to  the  con- 
sistence of  sauce,  and  strain  through  a tamis.  This 
sauce  is  good  with  aU  sorts  of  game. 

Sauce  au  Veloute. 

Melt  some  butter  in  a stewpan,  and  fiy  in  it  some 
mushrooms  or  morels,  with  a little  ham  and  a bit  of 
veal ; when  it  has  taken  a good  colour,  moisten  with 
stock,  and  letit  stew  slowly  an  hour;  when  it  has  given 
out  all  the  gravy,  pour  in  two  quarts  of  cream,  and 
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take  out  the  meat  to  let  it  stew  all ; stew  slowly  a 
quarter  of  an  hour,  stirring  it  all  the  time  with  a 
spoon  ; when  thick  enough,  pass  it  tlirough  a tamis, 
and  use  it  with  any  meat  hut  game. 

Sauce  a la  Hollandaise. 

Melt  some  butter  in  a stewpan;  when  it  is  hot, 
strain  it  through  a tamis  into  some  good  bouillon  ; 
add  a little  salt,  and  keep  it  hot  by  putting  it  in  a 
sauceboat  in  boiling  water.  Without  this  precaution 
the  sauce  would  soon  be  cold  ; when  served  with  as- 
paragus, add  lemon-juice. 

Horse-radish  Sauce  (Dutch). 

Scrape  some  horse-radish  fine,  put  it  in  a stew- 
pan  with  some  stock  ; let  it.  stew  ; add  some  flour, 
butter,  and  a little  vinegar. 

Sauce  Italienne  (very  good). 

Put  in  a stewpan  a spoonful  of  chopped  parsley, 
half  the  quantity  of  shalots,  and  the  same  of  mush- 
rooms cliopped  fine,  half  a bottle  of  white  \^ine,  a 
piece  of  butter  the  size  of  an  egg ; let  all  stew  toge- 
ther till  reduced  ; then  add  three  full  large  spoonsful 
of  veloute,  one  of  consomm6,  and  let  ypur  sauce 
boil  quickly  ; skim  it  carefully,  and  when  you  see  it 
thicken,  take  it  off  the  fire ; put  it  in  a basm  to  keep 
warm,  in  a pan  of  boiling  water. 

Sauce  Perlee. 

Take  some  cloves  of  wild  garlic,  some  pounded 
anchovies,  a glass  of  white  vinegar,  one  of  white  wine, 
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lialf  a glass  of  oil,  tlie  juice  of  a lemon  or  orange  ; boil 
all  together,  and  let  the  sauce  stand  ; when  it  is  cold, 
pass  it  through  a tamis,  and  add  some  salt  and  pep- 
per : it  is  good  with  all  meat.  This  sauce  is  par- 
ticularly good  with  any  meat  that  has  not  a liigh 
flavour. 

Sauce  au  Civet,  for  Hares,  Leverets,  and  Rabbits. 

Take  the  liver  of  a hare  or  rabbit,  fry  it  in  a lit- 
tle dripping  or  butter,  add  a glass  of  bouillon  or 
blond  de  veau,  three  or  four  small  onions,  two 
bay-leaves,  and  a glass  of  red  wine ; let  it  stew 
till  it  has  a good  flavour,  then  pass  it  through 
a tamis. 

Sauce  d VLhdle. 

Cut  some  lemons  in  slices,  after  you  have  peeled 
them  and  removed  the  white  sldn  ; put  them  in  a 
bowl,  with  oil,  vinegar,  salt,  pepper,  garlic,  parsley, 
and  tarragon,  chopped  fine  together  ; add  a little  Ja- 
maica pepper  in  powder  mix  all  well  together.  This 
is  good  as  a sauce  to  put  on  broiled  fish. 

Sauce  d I'Estragon. 

Put  in  a stewpan  two  or  three  onions  sliced,  also 
two  carrots,  a bit  of  veal  cut  in  dice,  and  set  it  on 
• the  fire  till  it  begins  to  brown  ; then  add  some  good 
stock,  and  let  it  stew  gently  an  hour  ; then  add  some 
tarragon  minced  fine : let  it  steep  an  hour,  with  some 
salt,  pepper,  and  nutmeg,  and  pass  it  througli  a ta- 
mis. This  is  a veiy  good  sauce  for  roast  meats. 
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Sauce  Remoulade,  for  Roast  Meats. 

Take  some  parsley,  chives,  capers,  anchovies, 
shalots,  and  two  heads  of  celery,  some  salt  and  pep- 
per ; chop  all  together  ; mix  with  oil  and  vinegar  a 
little  mustard ; when  well  mixed,  put  it  in  a sauce- 
boat, and,  serve  cold. 

Sauce  d la  Matelote. 

Boil  a quart  of  stock  and  a bottle  of  wine,  with 
two  bay-leaves,  a little  tarragon,  chervil,  pejjper,  salt, 
and  a clove  of  garlic  ; let  it  reduce  to  half  the  quan- 
tity, and  use  it  to  dress  fish  or  any  meat  you  please  : 
or  you  can  serve  some  in  a sauce-boat. 

Sauce  Salmis. 

Melt  a piece  of  butter  that  you  have  first  mixed 
with  flour ; chop  three  or  four  shalots,  put  them  into 
the  butter  when  melted  ; add  a glass  of  wine  and  the 
same  of  stock,  some  salt,  pepper,  nutmeg,  and  a 
bunch  of  sweet  herbs  ; stew  half  an  hour  ; then  put 
the  remains  of  a roast  goose,  or  some  cold  beef ; let 
it  stew  then  a quarter  of  an  hour,  rub  it  through  a 
tamis,  and  at  the  moment  you  serve  add  the  juice  of 
a lemon  and  a spoonful  of  oil. 


COULIS  AND  STOCK,  AND  ESSENCES. 

Stock  and  coulis  make  the  foundation  of  all 
sauces.  A spoonful  of  either  added  to  your  sauce 
gives  it  richness  and  improves  the  flavom'. 
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To  make  Stock  (Jus). 

Put  in  a stewpan  two  pounds  of  beef  and  a 
knuckle  of  veal ; add  some  carrots  cut  in  slices, 
some  parslej",  thyme',  bay-leaf,  chives,  onions,  and 
cloves  ; moisten  with  broth,  and  put  the  pan  on  a 
quick  fire  till  the  broth  is  reduced ; put  more  broth, 
and  let  it  stew  slowly  three  hours.  Skim  carefully, 
and  strain  it  into  a pan.  If  you  have  any  remains  of 
fowls,  turkey,  or  game,  add  them  instead  of  the  slice 
of  veal. 

Cold  is. 

Put  in  a ste^^■pan  two  pounds  of  veal  and  some 
bacon,  a small  slice  cut  in  pieces  ; add  two  or  three 
carrots  and  two  onions,  with  two  cloves.  Place  your 
stewpan  closely  covered  on  a slow  fire.  When  the 
veal  is  well  stewed,  and  it  is  a good  colonr,  mix  with 
it  a quart  of  broth,  and  put  in  your  stewpan  a piece 
of  butter  rolled  in  flour.  Then  let  it  stew  six  hours 
slowly ; strain  your  coulis,  and  reduce  it  if  too  thin. 
The  coulis  should  be  a pale  brown,  like  sherry.  This 
can  be  made  with  any  kind  of  meat,  but  veal  must 
always  be  added. 

Essence  de  Gihier. 

Put  in  a saucepan  two  rabbits,  two  partridges, 
two  slices  of  veal,  about  half  a pound,  and  a pint  of 
white  wine  ; stew  till  it  is  reduced  almost  to  glaze  ; 
add  some  good  consomme  and  some  broth,  four  car- 
rots, three  onions,  two  cloves,  a little  bundle  of  sweet 
herbs;  skirn  clear,  put  no  salt.  When  the  meat  is 
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well  done,  pass  it  through  your  tamis.  It  can  he 
made  more  economically  by  putting  only  the  residue 
of  game  or  poultry. 

Essence  d'e  Legumes. 

This  is  made  as  above-;  but  in  place  of  game 
put  a chicken,  twenty  carrots,  as  many  turnips  and 
onions,  four  heads  of  celery,  a bundle  of  chervil,  and 
three  cloves  ; put  no  wine  ; mi.\;  with  stock,  and 
finish  as  above. 

Marinade  cuitc. 

Fry  lightly  in  butter  some  slices  of  onions  and 
carrots ; moisten  them  with  one  glass  of  vinegar  and 
two  of  water ; add  salt,  whole  pepper,  thyme,  bay- 
leaf,  basilic,  parsley,  some  chives,  and  half  a clove  of 
garlic  ; boil  your  marinade,  pass  it  through  a tamis, 
and  bottle  it  for  use. 

Court  Bouillon  gras. 

Cut  some  onions  and  carrots  in  small  slices, 
put  them  into  a stewpan  with  about  two  ounces  of 
butter,  thyme,  bay-leaf,  basilic,  cloves,  and  ginger, 
and  brown  them  slightly  on  a quick  fire.  When  it 
begins  to  stick  to  the  bottom  of  the  stewpan,  moisten 
it  with  some  white  wine,  and  add  some  suet,  or  about 
half  a pound  of  butter.  This  court  bouillon  is  used 
to  dress  fish.  The  court  bouillon  maigre  is  that  in 
which  you  leave  out  the  suet  and  butfer. 

Glaze  from  Meat. 

Take  a knuclde  of  veal  bound  tightly,  put  it  in 
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a saucepan  Avith  the  trimmings  of  veal,  some  carrots 
and  onions  cut  in  slices,  a'  bundle  of  chives  and 
parsley ; moisten  the  whole  with  good  stock ; slum, 
and  let  it  stew  slowly  till  your  meat  is  done  to  rags  ; 
then  strain  it  through  a tamis,  and  clear  it  with  the 
white  of  an  egg  well  whisked ; strain  it  again,  and 
reduce  it  to  the  consistency  of  thick  sauce  on  the 
fire.  Keep  it  closely  covered  in  a small  jar : it  is 
very  useful  in  cookery  to  glaze  meat. 


CULINARY  PREPARATIONS  USED  FOR 
MEAT,  &c. 

Beurre  d 'Anchois. 

Take  she  anchovies,  wash  them  well,  and  clean 
them  of  the  middle  bone,  pound  the  flesh  without 
soaking  : pass  it  through  a tamis,  and  mix  it  with 
an  equal  quantity  of  butter.  Serve  it  on  toast. 

Beurre  dAil. 

This  butter,  which  is  named  ayoU,  is  only  used 
for  meat  dressed  a la  Proven9ale.  The  cloves  of 
garlic  must  be  pounded  fine,  and  mixed  with  olive 
oil  till  the  consistence  of  paste.  Garhc  is  not  suited 
to  the  Englisli  palate,  but  onions  may  always  be  sub- 
stituted. I give  this  receipt,  as  it  is  a favourite  one 
in  Spain. 

Beurre  d ’Ecrivisse. 

Wash  and  boil  in  salt  and  water  three  dozen  of 
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crawfish ; take  out  the  meat,  which  you  use  for 
other  purposes ; put  the  shells  on  a plate,  and 
dry  them  in  a slow  oven : pound  them  fine  in  a 
mortar,  and  sift  the  powder.  Put  it  into  a stew- 
pan  with  a pound  of  fresh  butter,  place  it  on  a 
gentle  fire  for  twenty  minutes,  strain  it  through 
a sieve  into  cold  water  to  fix  it,  and  collect  it 
in  a lump.  Le  Beurre  de  Homard  is  made  in 
, the  same  manner  with  the  feet  of  lobster,  only  not 
strained. 

Farces  {Stuffing,  or  Forcemeat). 

Farce  is  the  preparation  of  different  things  used 
to  stuff  turkeys,  or  other  things,  in  which  forcemeat 
is  applied,  either  maigre  or  otherwise. 

Farce  dressed. 

Cut  in  small  pieces  the  remains  of  dressed  fowls 
or  turkey,  using  only  the  white  part ; put  the  meat 
into  a saucepan,  add  a little  butter,  salt,  white  pep- 
per, and  nutmeg  grated.  Put  the  whole  on  a gentle 
fire  for  ten  minutes  ; drain  your  meat,  and  let  it  get 
cold.  In  the  same  saucepan  put  a piece  of  bread- 
cmmb,  with  a little  stock  and  some  parsley  chopped 
fine ; crush  your  bread,  and  reduce  it  to  panada : 
reduce  it  to  stock.  Pound  separately  your  meat ; 
add  your  bread-crumb  and  a good  bit  of  butter ; 
pound  again,  and  mix  well  together  : add  the  yolks 
of  five  eggs,  and  pound  it  again  till  well  mixed  to- 
gether. This  farce  is  used  for  gratins,  and  every 
sort  of  meat  or  fowl. 
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Farce  for  Fish. 

Take  the  meat  of  any  land  of  fish,  no  matter 
what,  hut  it  must  be  the  same,  and  not  different 
kinds  of  fish  ; chop  it  with  some  dressed  mushrooms, 
if  you  have  them,  and  the  yolks  of  hard  eggs : add 
some  crumbs  of  bread  dressed  in  milk,  as  in  the  for- 
mer receipt,  a piece  of  fresh  butter,  salt,  some 
ground  nutmeg;  chopped  parsley,  and  the  yolks  of 
three  eggs  beaten  : pound  all  together,  then  add  the 
whites  of  three  eggs  well  whisked. 

Godiveau. 

Take  a pound  of  veal,  take  off  the  skin,  chop  it 
fine  : add  a pound  of  the  fat  of  veal,  or  half  a pound 
of  suet,  but  the  fat  is  most  delicate  ; chop  it  fine ; 
mix  the  meat  and  fat  in  a mortar,  pound  it  well ; 
add  salt,  white  pepper,  some  fine  herbs,  six  eggs  by 
degrees,  and  continue  to  pound  it.  When  thoroughly 
mixed,  pour  in  a little  water,  if  necessary,  to  soften 
your  paste ; make  the  meat  into  balls,  and  finish  in 
the  oven.  Serve  wdth  crisped  parsley  on  a napkin. 

Entremettes. 

These  are  made  either  in  oblong  balls,  or  put  in  a 
mould,  and  are  prepared  in  the  same  way  as  the  " 
godiveau  ; but  you  use  more  delicate  meat  than  veal, 
such  as  chicken,  pheasant,  partridge,  woodcock, 
hare,  (tc.  You  boil  them  for  about  twenty  minutes, 
and  serve  with  white  sauce.  On  fast-days  they  can 
be  made  of  fish,  with  butter  in  place  of  fat  or 
suet. 

' c 
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Hachis  de  Viande. 

Take  the  remains  of  meat,  poultry,  or  game, 
roasted  or  boiled ; take  off  the  skin ; add  some 
sausage-meat  chopped  all  fine  ; season  with  parsley, 
chives,  bread-crumbs,  two  or  three  eggs  well  beaten, 
according  to  the  quantity  of  meat  you  have.  Put  it 
into  a saucepan,  and  let  it  stew  a short  time  to  warm 
with  some  butter  and  a spoonful  of  flour ; moisten 
it  with  stock,  and  stew  it  slowly  half  an  hour.  You 
use  this  to  stuff  a turkey  or  goose,  or  you  may  make 
it  into  balls  about  the  size  of  an  egg,  and  fry  them 
light  brown.  Having  added  the  juice  of  a lemon, 
serve  them  as  an  entree,  with  brown  sauce  to  your 
taste. 

Pate  de  Friture. 

Put  to  a quart  of  flour  six  yolks  of  eggs,  two 
spoonsful  of  oil,  or  melted  butter,  some  salt,  pepper, 
and  a wine-glassful  of  beer : mix  it  quite  smooth. 
If  it  is  too  thick,  add  more  butter  ; beat  the  whites 
of  two  eggs,  and  add  to  youi'  paste.  This  serves  for 
meat,  &c. 
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Bouillon  (Stoch). 

On  six  pounds  of  beef  pour  six  quarts  of  water ; 
put  your  soup-pot  on  a moderate  fire  to  heat  the 
soup,  but  not  let  it  boil : after  an  hour  slow- 
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stewing,  increase  the  fire  till  it  boils ; skim  it  well 
as  the  scum  rises  until  it  is  quite  clear,  add  some 
salt,  which  makes  the  scum  rise;  skim  again,  and 
add  some  carrots,  parsnips,  turnips,  leeks,  celery, 
and  a clove  of  garlic,  an  onion  stuck  with  four  cloves. 
The  vegetables  will  cause  the  scum  to  rise  again. 
Then  remove  the  soup-pot  from  the  fire,  and  stew  it 
ver}-  slowly,  keeping  the  pot  closely  covered.  The 
three  most  necessary  things  to  be  observed  is  to 
choose  well-fed  meat,  boil  slowly  and  regularly,  and 
keep  your  soup-pot  covered  closely.  Five  or  six- 
hours  are  enough,  if  it  boil  equally  gentle.  When 
the  soup  is  well  done  it  will  be  a pale  gold  colour ; 
strain  it,  and  skim  it  clear. 

Veal  Bouillon. 

Take  a slice  of  veal,  with  a slice  of  ham  or 
bacon  ; set  them  in  a stewpan  for  half  an  horn', 
turning  both  to  procure  a nice  colour ; then  have  in 
your  soup-pot  some  boiling  water,  put  in  your  meat, 
add  onions,  carrots,  and  half  a pound  of  beef  to 
help  the  flavour,  and  let  it  stew  slowly  till  done ; 
skim  it  well.  If  for  invalids,  leave  out  the  bacon 
and  beef,  and  add  chervil  or  rice. 

Bouillon  melanges  for  Sauces,  Soups,  Sc. 

Take  a piece  of  beef,  about  four  pounds,  a knuckle 
of  veal,  a fowl ; let  all  simmer,  then  skim,  and  boil 
slowly ; add  onions  stuck  with  three  cloves,  carrots, 
turnips,  and  celery,  and  let  all  stew  five  hours. 
You  may  serve  the  beef,  after  being  stewed  thus,  as 
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bouilli,  the  fowl  as  a ragout,  and  the  knuckle  of  veal 
a la  poulet.  Thus  you  can  have  three  dishes  and 
bouillon. 

Bouillon  de  Volailles 

Is  made  with  any  kind  of  poultry,  stewed,  two  pints 
of  water  to  each  fowl ; and  add  a pound  of  beef  cut 
into  dice,  some  onions,  celery,  carrots,  a bunch  of 
sweet  herbs,  all  slowly  stewed  on  a gentle  fire  or  hot 
hearth  in  a well-closed  digester.  Vermicelli,  ma- 
caroni, or  rice,  may  be  served  with  this. 

Bouillons  may  be  made  with  rabbits,  partridges, 
or  any  kind  of  game. 

Bouillon  made  in  an  Hour. 

Take  a pound  of  beef  or  veal,  cut  it  into  dice,  chop 
them,  and  put  them  into  a stewpan,  with  an  onion,  a 
carrot,  a bit  of  fat  bacon,  and  a glass  of  water : just  as 
it  conies  to  a boil,  throw  in  another  glass  of  water, 
add  some  salt,  boil  it  half -an -hour  longer,  then 
strain,  and  serve  it  immediately.  It  will  stick  to 
the  side  of  the  pan  : then  add  the  hot  water. 

Jus : another  Mode. 

Take  three  pounds  of  beef,  a knuckle  of  veal,  a 
bit  of  bacon,  with  a glass  of  wine ; stew  together  till 
a nice  brown,  then  add  a quart  of  stock,  another 
glass  of  wine,  a carrot,  some  spice,  a bunch  of  sweet 
herbs,  and  stew  till  the  meat  is  in  rags ; then  strain 
it  through  a tamis,  and  when  it  is  cold  skim  off  the 
fat : it  ought  to  be  a nice  brown,  and  when  cold  a 
stiff  jelly. 
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Consomme. 

I 

Put  at  the  bottom  of  a stewpan  some  onions  cut 
in  slices,  on  which  put  some  slices  of  beef,  about  two 
pounds  ; the  same  of  veal  cut  in  slices,  two  par- 
tridges, if  to  he  had ; a good  fowl ; with  a slice  of 
ham  : put  all  on  the  fire  to  heat,  moistening  with 
clear  bouillon ; turn  each  piece  till  the  meat  is 
browned  on  each  side ; when  the  meat  begins  to  stick 
to  the  side  of  the  stewj^an,  pour  in  three  or  four 
quarts  of  stock,  or  clear  bouillon.  Put  all  these  into 
a small  stewpan  that  will  close  hermetically,  but 
first  put  in  a bunch’  of  fine  herbs,  an  onion  stuck 
with  two  cloves  ; place  the  stewpan  on  a hot  hearth, 
and  let  it  stew  slowly  seven  or  eight  hours. 

Manner  of  straining  Stocks  or  Consomme. 

As  consomme  in  long  stevdng  gets  bits  of  meat 
in  it  that  spoil  its  clearness,  throw'  in  some  whites 
of  eggs  well  beaten  ^ when  it  boils ; then  pour  it 
through  a wet  napkin,  and  it  will  be  as  clear  as  glass. 

Consomme  Bourgeoise  (economical). 

Put  in  a stew'pan  a knuckle  of  veal  and  two 
calves’  feet  cleaned  and  scalded ; add  any  remnants 
of  meat,  bodies  of  poultry,  or  bones : let  all  stew 
well,  moistened  with  stock.  Skim  and  season  it, 
add  a carrot,  an  onion  stuck  with  tw'o  cloves.  Stew 
till  the  meat  is  done  to  rags,  then  strain  it  for  use. 

Jelly,  Aspic  (savoury). 

Take  four  pounds  of  beef  free  from  fat,  an  old 
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fowl,  a knuckle  of  veal,  and  stew  all  together  with  a 
pickled  veal  tongue,  if  you  have  one  : add  three 
quarts  of  water,  and  after  skimming  it  clear  add  four 
cloves,  salt,  pepper,  a carrot,  a hunch  of  sweet  herbs, 
and  a bottle  of  good  wine : let  it  stew  then  five  or 
hours,  so  as  to  reduce  the  liquor  one-half,  then  strain 
it  in  a bowl  to  get  cold.  When  you  want  it,  skim 
off  the  fat,  and  Avipe  the  top  with  paper  to  remove 
every  particle  of  grease  ; warm  it  in  a stewpan,  and 
add  the  yolks  of  four  eggs  well  beaten  to  froth  and 
the  shells  crushed,  a hunch  of  sweet  herbs,  and  a 
slice  of  lemon ; let  it  boix,  and  strain  it  through  a 
tamis  or  jelly-bag. 

Bouillon  mix  Herbes  (strengthening). 

Take  leaves  of  sorrel,  leeks,  lettuce,  purslain,  and 
chervil,  about  two  handfuls  of  each  ; pick,  wash,  and 
cut  them  small : add  salt,  some  fresh  butter ; boil 
all  together  in  three  pints  of  water  till  it  is  reduced 
to  half;  take  it  off,  and  strain  it.  If  you  like,  you 
may  add  the  yolks  of  two  or  three  eggs  beaten  with 
a spoonful  of  cream. 


DES  JUS  OU  COULIS. 

Jus  de  Boeuf. 

Put  at  the  bottom  of  a deep  stewpan  some  onions 
cut  in  slices,  a pinch  of  salt,  and  some  caiTots  cut  in 
rounds : put  on  these  a piece  of  beef  about  two  or 
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three  pounds ; pour  on  this  a quart  of  good  bouillon, 
cover  the  stewpan,  and  let  it  stew  three  hours  ; then 
take  out  the  beef  and  cut  it  in  pieces  the  size  of  a 
nut ; put  them  back  in  the  stewpan  for  an  hour  with 
two  or  three  onions,  two  cloves,  and  keep  the  pan 
closely  covered.  When  the  beef  has  been  stewed 
to  rags  pass  the  jus  through  a tamis.  If  the  meat  is 
fresh  the  jus  will  keep  good  four  days. 

Jus  de  Veau 

Is  made  in  the  same  manner,  using  veal  instead  of 
beef,  and  adding  a slice  of  bacon  : you  will  have  a 
good  jus,  if  carefully  prepared. 

t 

Jus  economique. 

Take  a slice  of  bacon,  and  lay  it  at  the  bottom  of 
your  stewpan,  and  on  this  lay  any  slices  of  meat, 
bodies  of  fowl,  a carrot,  an  onion,  sliced  ; put  it  on 
a quick  fire,  let  it  heat,  and  add  a ladleful  of  stock  : 
then  cover  yom'  stewpan.  \Wien  the  stock  is  reduced, 
and  the  meat  begins  to  stick  to  the  sides,  moisten 
with  a second  ladleful  of  stock,  and  after  it  is  again 
three  parts  reduced  put  the  pan  on  a very  low  fire, 

. to  give  the  meat  time  to  form  a glaze  : this  done, 
prick  the  meat  with  a knife,  take  it  off  from  the  fire 
for  ten  minutes,  then  add  some  stock  or  water  to 
moisten  it,  and  let  it  boil  at  the  side  of  the  fire  till 
done  ; then  strain  for  use. 

Blonde  de  Veau  a la  Venitienne. 

Begin  by  making  jus  de  veau;  then  mix  a 
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handful  pf  flour  with  a quarter  of  a pound  of  fresh 
butter;  put  a hit  of  saffron,  in  powder,  in  the  jus 
when  hot,  and  when  a nice  golden  colour  melt  the 
butter  and  flour,  and  put  the  stewpan  on  a moderate 
fire,  stirring  it  with  a spoon  that  it  might  be  the 
same  consistency  throughout ; when  the  jus  is  about 
the  thickness  of  good  cream,  and  a good  colour,  skim 
it  and  pass  it  through  the  tamis. 

Jus  des  Poitlardes  ou  Chapons. 

Boil  in  a stewpan  a fat  pullet  in  a pint  of  water ; 
add  a piece  of  mutton  in  slices,  two  onions,  with  a 
clove,  pepper  and  salt,  a slice  of  lemon ; when  the 
chicken  has  stood  three  or  four  hours,  take  it  out  and 
cut  it  in  pieces ; bone  it,  and  mince  the  meat ; moisten  it 
with  some  spoonsful  of  stock,  and  squeeze  it  to  ex- 
press all  the  juice.  Mix  the  jus  with  that  in  the 
stewpan,  then  pass  it  through  a tamis,  and  use  it  to 
thicken  soups  or  made  dishes. 

Jus  de  Jainbon. 

Put  at  the  bottom  of  a deep  stewpan  some  butter 
and  some  slices  of  ham,  and  a dozen  bits  of  veal 
the  size  of  a nut,  with  two  or  three  carrots  cut  in 
slices ; let  it  stew  slowly  on  a gentle  fire,  and  when 
the  ham  begins  to  stick  to  the  pan  and  fry,  you 
pour  some  stock  in  and  continue  to  stew  an  hour ; 
then,  when  the  gravy  is  well  extracted,  add  a glass 
of  champagne  or  white  wine  ; let  it  boil  a quarter 
of  an  hour ; take  it  off  the  fire,  skim  it  clear, 
and  pass  it  through  a tamis.  This  improves  the 
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flavour,  aud  enriches  the  gravies  of  other  made 
dishes. 

Jus  d'Ecrevisse. 

Put  at  the  bottom  of  a ste^v[)an  some  sliced 
onions  and  two  or  three  carrots ; put  on  these  some 
slices  of  veal,  a slice  of  ham,  and  half  a glass  of 
stock ; let  it  stew  till  the  veal  and  ham  begin  to 
fry,  and  yield  a jus  the  colour  of  sheriy.  Have 
your  crawfish  boiled  in  salt  and  water,  pick  them  out 
of  their  shells,  chop  the  meat,  and  squeeze  all  the 
juice  out  through  a wet  cloth.  Take  the' shells,  wash 
and  dry  them,  pound  them  as  fine  as  possible,  mix 
them  in  a stewpan  with  some  butter,  and  the 
jus  will  immediately  become  a bright  rose  colour, 
like  the  fish.  This  is  used  to  colom’  entrees. 

Jus  d'Oies  et  des  Canards. 

Put  in  a stewpan  some  sliced  onions,  two  slices  of 
bacon,  three  or  four  slices  of  beef,  a goose  or  a duck 
cut  in  quarters,  the  wings  and  legs  separate,  the 
carcases  in  four  pieces ; pour  on  them  a pint  of  boiling 
water,  only  to  fill  up  the  space  of  the  stewpan ; 
cover  the  ste\\q)an  as  closely  as  possible.  Let  it  stew 
four  or  five  hours  very  slowly ; then  add  some  pep- 
per and  salt,  close  the  stewpan,  and  let  it  stew  slowly 
another  hour.  Then  take  it  off,  and  have  some  large 
earthen  pots  washed  aud  dried ; put  in  the  thighs 
and  wings  of  the  goose,  and  fill  them  by  pouring  over 
the  jus,  through  a Uimis : in  two  hours  it  will 
thicken  and  become  a strong  jelly.  If  you  wish  to 
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keep  it  three  months,  you  must  pour  over  it,  about 
the  thickness  of  air  inch,  the  goose  gi’ease  which  you 
will  find  in  the  stewpan,  and  which  seasons  the  jelly. 
The  same  jar  will  offer  three  sorts  of  productions ; — 
the  goose-grease,  which  is  always  useful  for  fish  and 
vegetables  ; the  legs  of  the  goose,  which  are  delicious 
and  always  fit  to  eat;  and  the  jus,  which  will  enrich 
and  give  flavour  to  soups  and  made  dishes. 

I must  give  a receipt,  called  English  by  a French 
artiste,  which  must  be  an  invention  to  throw  ridicule 
on  our  national  cookery.  I should  not  recommend 
the  trial  to  a friend  : — 

English  Sauce  for  Roast  Meat. 

Melt  some  butter  in  some  blonde  de  veau ; add 
some  currants,  washed,  picked,  and  dried,  some 
gherkins  cut  in  slices,  two  or  three  slices  of  lemon, 
salt,  pepper,  and  when  it  has  stewed  well  on  a slow 


The  beef  stock  makes  the  foundation  of  all  soups, 
and  is  made  as  follows  : — 

Pot  au  Feu,  or  Stock. 

The  best  pieces  of  beef  to  make  good  stock  are 
the  shin,  the  leg  bone,  and  neck.  The  meat  should 
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be  quite  fresh.  Put  the  meat,  cut  in  slices,  into  an 
earthen  pipkin,  which  always  makes  better  soup  than 
a metal  stewer  soup-pan  ; put  a sufficient  quantity  of 
water,  and  let  it  stew  slowly.  When  the  meat  has 
been  skimmed,  add  two  carrots,  parsnip,  turnips, 
leeks,  celery,  and  onion,  browned  in  butter : let  it 
stew  slowly  five  horn's.  Take  out  the  meat,  and  strain 
your  stock  through  a tamis  into  an  earthen  pan  for 
use. 

Bouillon  d la  Minute. 

It  is  sometimes  necessary  in  the  countiy  to  have 
a bouillon  quickly.  The  following  is  an  expeditious 
receipt  to  obtain  an  excellent  one  in  half  an  hour  : 
Chop  a poimd  of  beef,  add  a large  carrot,  an  onion,  a 
little  celery,  a turnip,  all  cut  in  slices  ; add  two 
cloves,  and  put  all  to  your  meat ; mix  together,  put 
into  a saucepan,  and  add  a quart  of  water  ; season  it, 
and  let  it  boil  half  an  hour  ; skim  it,  and  strain 
through  a tamis.  If  you  like  rice,  boil  it  in  water 
with  a bit  of  meat.  When  the  bouillon  is  ready,  put 
your  rice  into  a tureen,  and  pour  your  soup  over  it. 
You  may  serve  the  meat  Avith  gravy,  adding  a few 
fine  herbs,  and  a little  butter  and  flour  to  thicken  it : 
season  with  pepper  and  salt. 

Consomme. 

This  is  a strong  meat  stock.  It  is  a stiff  jelly 
when  cold.  It  is  usually  made  with  the  trimmings  of 
meat  and  poultry  left  when  preparing  a large  dinner, 
as  more  economical  then.  You  put  all  into  a sauce- 
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pan,  and, cover  it  with  a sufficient  quantity  of  stock; 
stew  it  slowly,  and  skim  it  carefully  : then  add  car- 
rots, turnips,  onions,  two  or  three  cloves ; stew  till 
all  is  quite  done,  and  strain  it.  You  must  not  put 
any  salt  into  it.  Keep  in  an  earthen  pan  covered 
closely,  in  a cool  place,  for  use. 

Potage  au  Pain. 

This  is  the  most  simple  of  all  soups.  After  putting 
into  your  stewpan  a sufficient  quantity  of  crust  of 
bread  cut  neatly,  add  two  spoonsful  of  st6ck  to 
moisten  them  ; then  put  them  into  your  soup-tiu'een  ; 
fill  it  up  with  boiling  stock,  and  add  the  vege- 
tables from  the  pot  au  feu,  if  you  have  them ; if  not, 
some  that  have  been  dressed  in  stock.  Sometimes 
the  crusts  are  fiied  in  butter,  or  toasted.  It  is  sim- 
ple and  good. 

Croute  au  Pot. 

Have  some  crusts  of  bread  toasted  or  fried,  put 
them  into  a stewpan,  with  a little  stock ; when  they 
begin  to  dry  up,  add  a little  stock  boiling  hot,  and 
' serve.  This  is  a favourite  French  dish,  but,  I think, 
hardly  suitable  to  Enghsh  palates. 

Soup  au  Vermicelli. 

Put  some  stock  well  seasoned  on  the  fire,  and 
add  two  ounces  of  vermicelli ; boil  all  together  twenty 
minutes. 

Soup  au  Riz. 

After  wasliiug  your  rice  well,  boil  it  in  a small 
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quantity  of  stock,  adding  more  as  it  diminishes 
iand  the  rice  swells.  It  must  he  veiy  tender ; 
tbut  the  stock  must  not  he  reduced  too  much. 
TTlien  add  sufficient  stock,  so  as  it  should  he 
'.neither  too  thick  with  rice  nor  too  small  in 
:quantity. 

Potages  of  Peas,  or  any  other  Vegetable^ 

Boil  your  peas,  lentils,  haricots,  in  some  stock, 
V'with  carrots  and  turnips.  Pound  them  in  a mortar, 
aand  pass  them  through  a tamis.  Prepare  some 
‘xrusts  of  bread  cut  in  shces,  and  fried  a light  colour 
:in  butter  ; put  them  into  your  tureen,  and  pour  your 
rpuree,  that  is  your  strained  stock,  over  them  boiling 
'hot,  for  you  must  warm  it  after  being  strained.  If 
yyou  -wish  your  peas  to  be  green,  colour  with  the 
: juice  of  asparagus. 

Soup  Cressy  is  made  in  the  same  manner,  but 
•you  leave  out  green  peas,  using  carrots  instead. 
TThLs  is  much  approved  of  in  Paris. 

Asparagus  Soup  is  made  the  same  way,  and  is 
very  good.  These  soups  must  have  the  consistency 
of  thick  cream. 

Potage  Maigre,for  Fast-days. 

A soup  maigre  can  be  made  by  using  vegetables 
:dressed  tender  enough  to  be  rubbed  through  the 
tamis,  added  to  a piece  of  butter  and  the  yolks  of 
three  or  four  eggs,  well  beaten.  If  you  have  no 
bouillon  maigre,  add  a little  water  to  your  soup 
before  you  put  your  eggs. 
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Bouillon  [Stock)  Maigre. 

This  is  the  foundation  of  all  soups  maigre.  Put 
in  a saucepan  ten  carrots,  as  many  turnips  and 
onions,  cut  in  fillets,  two  lettuces,  two  sticks  of 
celerj%  a handful  of  chervil,  half  a cabbage,  and  a 
parsnip,  cut  in  slices  ; add  to  these  vegetables  three 
ounces  of  butter  and  a quart  of  water  ; stew  them 
till  the  liquid  is  nearly  dried  up  : then  fill  up 
your  stewpan  with  water ; add  a quart  of  peas,  either 
green  or  dried,  according  to  the  season,  two  cloves, 
salt  and  pepper ; stew  slowly  three  or  four  hours,  and 
strain  through  a tamis. 

• 

Cabbage  Souj). 

Cut  a cabbage  in  pieces,  scald  it  half  an  hour, 
then  take  it  out  and  put  it  in  cold  water  to  blanch 
it ; drain  it,  and  squeeze  it  dry.  Put  some  slices  of 
bacon  at  the  bottom  of  your  stewpan  ; lay  your  cab- 
bage on  it,  and  some  carrots  and  onion ; fill  it  up 
with  stock,  and  let  it  stew  two  hom-s,  or  more,  if 
your  cabbage  is  not  tender.  Put  some  toasted 
bread  in  sippets  in  the  bottom,  then  your  cabbage, 
and  pour  in  yom’  soup,  after  skimming  it  clean. 
Sometimes  you  may  add  sausages.  This  is  a com- 
mon soup  in  France,  but  is  coarse. 

Soup  Julienne. 

Cut  in  fillets  carrots,  parsnips,  and  turnips ; 
chop  some  onions  and  leeks ; put  them  into  a stew- 
pan to  colour  them,  with  butter.  Then  add  to  them 
lettuces,  sorrel,  celery,  in  small  pieces..  If  it  is  the 
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•season  for  green  peas,  add  a couple  of  handsful  and 
•oome  aspiU'agns  tops.  Fill  up  with  stock,  and  stew 
an  hour  or  two,  till  the  vegetables  are  done.  Some 
oersons  add  bread,  but  this  is  not  to  English  taste. 

Sorrel  Soup. 

Take  two  handsful  of  sorrel,  some  sweet  herbs, 
i.  large  carrot,  and  one  onion,  and  stew  them  in 
ttock,  or  water  if  for  maigre-day  ; when  quite  tender 
■jub  through  a tamis,  and  add  the  yolks  of  thi'ee  eggs. 

Herb  Soup. 

Take  cheiwil,  pm’slain,  beet,  sorrel,  and  lettuce, 
.m  equal  quantity ; wash  and  cut  them  in  large  pieces ; 
rry  them  lightly  ; then  put  them  in  salt  and  water, 
^joil  them  twenty  minutes,  and  add  some  beaten  yolks 
■f  eggs. 

Spring  Soup. 

Cut  an  equal  quantity  of  caiTOts,  tm’nips,  onions, 
imd  leeks  ; stew  them  in  some  good  stock  ; add  some 
Tench  beans,  peas,  beans,  cucumbers,  asparagus- 
ops,  lettuces,  sorrel,  and  chervil ; add  a little  bit  of 
white  sugar : let  them  reduce  till  nearly  a glaze, 
iben  add  to  them, some  stock,  thickened  with  green 
"eas  rubbed  through  a tamis. 

Pumpkin  Soup. 

Take  a quarter  of  a pumpkin,  pare  off  the  skin, 
nd  remove  the  seeds  ; cut  it  into  pieces  the  size  of 
nut,  and  place  them  in  a stewpan  on  the  fire  with 
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some  water.  When  they  are  completely  reduced  to  a 
marmalade,  put  in  about  half-a-quarter  of  a pound  of 
butter  and  a little  salt.  Let  it  stew  a few  minutes 
till  melted.  Boil  a quart  of  milk  ; add  a little  sugar, 
or  salt  if  you  prefer  it,  and  mix  it  wth  the  pumpkin 
marmalade.  Put  some  bread  cut  in  thin  slices  into 
your  soup-tureen,  and  pour  your  soup  hot  over  it. 

Julienne  au  Pumpkin. 

Take  a quarter  of  a pumpldn,  cut  it  in  pieces, 
after  having  skinned  and  removed  the  seeds  ; put  to 
it  some  water,  about  three  pints ; add  turnips, 
potatoes,  celery,  parsnips,  all  cut  in  slices,  as  for 
Julienne ; add  about  two  ounces  of  butter,  salt  and 
pepper ; let  it  stew  till  the  vegetables  are  sufficiently 
done,  and  the  pumpkin  reduced  to  a mai'malade. 
This  is  a very  substantial  soup. 

Onion  Soup. 

Cut  a dozen  onions  into  small  slices,  fry  them  in 
butter,  turning  them  from  time  to  time  till  they  are 
sufficiently  coloured.  Put  some  weak  stock  to  them, 
or  water  if  for  a maigre-day,  some  salt  and  pepper, 
and  let  it  stew  half  an  hour ; then  pour  your  soup 
into  a tureen,  in  which  you  have  placed  slices  of 
toasted  bread  ; or  you  may  use  rice  instead. 

Another  Soup  of  small  Onions. 

Take  a couple  of  dozen  of  small  onions,  take  off 
the  skin,  scald  them  to  blanch  the  onions,  then  fry 
them  in  butter,  with  a little  sugar  ; fry  some  sippets 
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of  bx'eacl  in  butter,  and  add  some  good  stock : warm 
together,  and  serve. 

Panada  Soup  Maigre. 

Put  into  a stewpau  slices  of  bread  cut  thin, 
with  some  water,  pepper,  salt,  and  a quarter  of  a 
pound  of  butter  ; stew  all  on  a gentle  fire,  stiniug 
all  the  time  till  the  bread  is  well  mixed.  Then 
beat  the  yolks  of  four  eggs  with  sotue  cream  or  milk, 
about  a quart ; add  it  to  your  panada  ; but  it  must 
not  boil  after  the  eggs  and  cream  are  added.  Some 
persons  cut  off  the  crust,  but  it  is  better  ^Yith  it  than 
only  the  crumb. 

Milk  Soup. 

This  soup  is  made  with  rice,  vermicelli,  semolina, 
or  macaroni ; you  make  a good  stock  with  veal,  or 
an  old  fowl,  but  add  a spoonful  of  orange-floxyer 
water,  and  a lump  of  sugar.  Beat  the  yolks  of  five 
eggs,  mix  them  with  about  a pint  of  cream  or  milk, 
which  you  put  on  the  fire  for  a few  minutes  to  warm, 
and  when  you  see  it  thicken,  add  it  to  your  stock, 
from  which  you  have  removed  the  meat,  and  carefully 
skimmed  : it  must  on  no  account  boil,  or  the  eggs 
would  curdle. 

Fotarje  au  Frornarje  {Cheese  Soup). 

To  make  this  souj)  well  you  must  make  a stock 
maigre.  Take  half  a pound  of  new  Gruy^re  cheese  . 
grate  half,  and  cut  the  remainder  into  thin  slices. 
In  an  earthen  pipkin  put  a thin  layer  of  grated 
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cheese,  with  some  hits  of  butter;  cover  this  with  thin' 
slices  of  bread ; then  a ' layer  of  the  cheese  in 
slices ; then  again  bread  ; next  grated  cheese  ; 
continue  alternately  the  bread,  grated  cheese,  bread, 
sliced  cheese,  till  all  the  cheese  is  used.  On  the 
last  layer,  which  ought  to  be  the  sliced  cheese,  put  •*' 
some  pieces  of  butter ; moisten  it  with  some  of  your 
stock ; stew  it  till  it  sticks  to  the  bottom,  and  the  il 

stock  is  all  dried  up  ; then  add  the  remains  of  your  l 

stock  with  salt  and  pepper,  and  serve  very  hot.  This  ' 

soup  ought  to  be  thick.  You  might  make  in  the  same  ' } 

manner  with  macaroni  instead  of  bread,  having  j 

first  stewed  it  in  stock  made  with  meat,  and  to  vary  i,' 

the  flavour  use  half  the  .quantity  of  parmesan  and 
Gruyere. 

Potage  de  Sante.  m 

Put  in  a stewpan  some  slices  of  beef,  an  old  fowl,  9 
and  a partridge  when  to  be  had : let  it  w’arm  on  a I 
slow  fire  till  brown,  moisten  it  with  some  spoonsful  of  ® 
bouillon,  and  let  it  stew  two  hours.  Stew  at  the 
same  time  some  vegetables  in  stock,  such  as  carrots,  . 
turnips,  onions,  celeiy,  cabbage,  and  any  other  vege-  . ' 
tables  you  like.  Fill  your  soup-pot  with  good  bouil- 
lon, and  when  the  meat  is  well  done,  moisten  with 
a little  of  it  some  crumbs  of  bread,  then  fiy  them  on  a 
slow  fire.  Strain  off  your  soup,  and  serve  with  the 
vegetables  and  fried  bread : skim  the  soup  well 
whilst  steying. 

Potage  de  Fantasie. 

Cut  in  slices  some  small  onions  into  a stewpan, 
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with  two  or  three  carrots,  a small  piece  of  ham,  and 
a large  piece  of  veal ; let  it  set  on  a slow  fire,  and 
when  it  begins  to  bro^Ti  fill  it  up  mth  some  hot 
bouillon  : let  it  stew  slowly  till  the  veal  is  quite 
done.  Moisten  the  crusts  of  two  small  rolls  in  the 
soup,  then  pound  the  white  meat  of  a chicken  in  a 
marble  mortar,  with  two  yolks  of  eggs  boiled  hai’d, 
and  five  or  sLx  sweet  almonds.  When  all  are  pounded 
fine,  moisten  it  with  some  soup  till  it  has  the  con- 
sistence of  a pm'ee  ; if  it  is  too  thick,  rub  it  through  a 
tamis  : pour  this  soup  very  hot  over  the  moistened 
crusts,  which  ■null  serve  for  garniture.  This  is  a 
rich  and  good  soup,  and  very  light  and  nourishing. 
Season  to  your, taste  with  salt  and  a little  nutmeg. 

Potage  Gourmet. 

Make  a fine  farce  with  the  white  meat  of  dressed 
fowl,  the  fat  and  kidney  of  veal,  and  a little  bacon  : 
pound  all  well  together,  ■nuth  four  yolks  of  eggs,  some 
spice.  Fill  seven  or  eight  rolls,  which  you  must 
take  the  crumb  out  of  by  a hole  in  the  top  the  size  of 
a crown-piece  : steep  these  rolls  first  in  good  stock, 
adding  more  as  they  imbibe  the  soup  : by  adding  it 
by  degrees,  they  swell  more  and  more.  Stew  them 
gently,  continuing  to  moisten  the  rolls  till  they  can 
bear  no  more.  It  is  a handsome  dish,  and  good. 

Soup  Creci. 

Take  five  or  si.v  large  carrots,  as  red  as  possible  ; 
scrape  them  fine,  then  cut  them  into  thin  slices;  then 
peel  and  slice  a large  onion,  a turnip,  a quarter  of 
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a pound  of  lean  ham,  a few  sprigs  of  parsley,  and 
two  hay-leaves.  Put  them  into  a stewpan  with  four 
omices  of  butter : fiy  the  whole  a light  yellowish 
colour,  then  add  the  carrots,  with  a pint  of  water, 
and  let  them  stew  until  perfectly  tender  : mix  in 
two  spoonsful  of  flour  very  smoothly,  and  add  five 
pints  of  pale  stock  ; season  with  a little  salt  and 
sugar,  and  stir  upon  the  fire  until  boiling : let  it 
boil  a quarter  of  an  hour,  then  pass  it  through  a 
tamis.  This  soup  should  be  thick,  and  of  a red 
colour.  Every  one  who  visits  Paris  should  order 
Potage  au  Creci. 

Potage  a la  Reine. 

Take  some  good  stock  made  of  veal  and  fowl, 
blanch  a pound  and  a quarter  of  sweet  almonds, 
pound  some  white  of  chicken  or  veal,  some  crumbs 
of  bread,  a little  mace,  a little  cayenne ; put  a little 
stock  to  these  ingredients,  boil  them  and  rub  them 
through  a tamis : add  to  it  as  much  stock  as  you 
may  require  for  the  soup,  then  boil  it  all  together, 
and  before  you  serve  add  some  cream,  or  the  yolks 
of  three  eggs  beaten  with  a little  milk  ; but  it  must 
not  boil : after  this  is  added  tlie  stock  must  be 
seasoned  with  cloves,  mace,  and  pepper,  according 
to  taste.  Delicious. 

Potage  cle  Melon. 

You  must  cut  a melon  in  slices,  and  stew  them 
with  butter  till  done  enough : season  with  salt,  pepper, 
and  a bunch  of  fine  herbs  ; pass  them  through  a 
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tamis  with  some  stock,  and  serve  with  croutons. 
Not  suited  to  English  taste. 

Potarje  d'Oignons  a la  Cressy. 

Take  twenty  small  onions,  skin  and  cut  them 
in  slices,  and  put  them  in  a stewpan  W’ith  a bit 
of  butter  and  some  sugar.  Shake  them  round  till 
tliey  are  a nice  coloiu',  then  add  some  good  bouillon, 
and  some  bread.  At  the  moment  you  serve  your 
soup,  add  a glass  of  old  brandy.  This  soup  must  be 
seasoned  with  salt  and  pepper  to  taste.  It  is  very 
savoury. 

Potage  aux  Legumes  lies. 

Take  diffei'ent  kinds  of  vegetables,  such  as  let- 
tuces, beetroot,  spinach,  and,  during  the  season,  green 
peas,  a little  parsley  and  some  chervil ; chop  all  fine 
together,  and  put  in  a stewpan,  with  some  ham,  but- 
ter, salt,  pepper,  spice,  and  stir  them  carefully  on  the 
fire,  whilst  you  shake  some  flour  over  them,  and 
then  add  some  good  bouillon.  Let  the  vegetables 
stew  till  tender ; take  out  the  ham,  and  add  five  or 
si.x  eggs  well  beaten.  Put  some  hot  cinders  on  tlie 
top  of  the  stewpan  and  a slow  fire  beneath  ; uncover 
it  often  to  see  if  the  herbs  are  done  enough : it  ought 
to  he  the  consistence  of  batter ; take  it  off  the  fire, 
and  put  it  by  degrees  into  your  soup-tureen,  on  bread 
soaked  in  good  stock. 

Potage  cl  la  Dauphhie  [delicate). 

Take  three  or  four  large  turnips  ; boil  them  in  a 
pint  of  water ; take  them  out  and  drain  them  ; put 
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them  in  a stewpan  well  covered  ; let  them  stew  with  ' 
a little  butter,  till  soft  enough  to  mash'  smooth  ; then 
add  a pint  of  cream,  mix  smooth,  add  a bit  of  sugar, 
and  serve. 

Potage  d I'Oseille. 

Take  a handful  of  sorrel,  washed  and  picked;  put 
it  in  a stewpan  with  a little  butter ; when  done 
enough,  mash  it  smooth  ; add  as  much  water  as  you  ' 
require,  soup,  salt,  and  pepper  ; let  it  boil ; add  some 
butter  and  the  yolks  of  two  or  three  eggs  beaten  J 
with  cream ; pour  on  bread.  This  is  a favourite 
soup  for  those  who  like  sorrel.  ' 

' 
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Bceiif  en  Persillade. 


Cut  some  slices  of  beef  small  and  thin  ; put 
them  into  a stewpan,  with  salt  and  pepper;  put  a 
spoonful  of  stock,  and  let  it  stew  half  an  hour ; make 
a sauce  with  a little  stock,  some  fine  herbs,  a spoonful 
of  vinegar,  pepper,  and  salt ; then  arrange  )’Our  beef 
round  your  dish,  and  place  the  sauce  in  tlie  middle. 

Bceuf  en  Miroton. 

Take  a dozen  of  onions,  cut  them  in  slices,  fry 
them  in  butter  till  nearly  done,  add  a teaspoonful  of 
flour  ; moisten  them  with  a glass  of  vine  and'  two  of 
stock,  add  salt  and  pepper,  and  stew  till  the  onions 
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ai'e  done,  and  the  sauce  reduced.  Put  some  beef 
that  has  been  stewed  in  thin  slices  on  the  onions  : 
wai'm  together,  and  serve  hot,  after  liaviiig  seasoned 
the  sauce  with  a spoonful  of  mustard  and  the  same  of 
vinegar.  This  is  a good  sauce  for  the  remains  of 
bouilli  beef. 


Been/  en  Vinaigrette. 

Take  some  cold,  boiled,  roast,  or  stewed  beef,  cut  it 
into  thin,  small  slices,  put  it  round  your  dish  as  for  a 
mayonnaise,  garnish  it  with  fillets  of  anchovy  or  red 
herrings  ; add  chervil,  chives,  tarragon,  .and  chop 
them ; put  pickled  gherkins  in  slices ; season  with 
pepper,  salt,  and  vinegar,  mixed  as  for  salad. 

Bceuf  a la  Mode, 

Take  a nice  piece  of  beef,  lard  it  with  bits  of 
bacon,  which  you  must  first  season  with  pepper, 
spices,  and  parsley ; put  it  into  a stewpau  that  just 
holds  it,  and  cover  it  closely  with  four  onions,  four 
carrots,  a bunch  of  sweet  herbs,  a calf’s  foot,  a large 
glass  of  water ; let  it  diminish  till  a glaze,  paying 
strict  attention  not  to  let  your  meat  burn  ; then  add 
some  stock  to  moisten  it,  with  either  half  a glass  of 
brandy,  or  a large  glass  of  either  red  or  wiiite  wine, 
with  a little  salt ; then  let  it  stew  slowly  six  hours, 
and  serve  with  the  gravy. 

of  Beef  aux  Oignons. 

Bone  a small  rump  of  beef ; bind  it  into  a nice 
shape,  and  stew  it  in  a good  gravy  made  with  a pint 
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of  white  -vvine,  the  same  quantity  of  stock,  or  rather 
more,  a slice  of  veal,  a slice  of  bacon,  a bunch  of 
sweet  herbs,  salt,  and  pepper.  When  it  is  half  done, 
add  about  thirty  small  onions.  When  your  beef  is 
done,  put  it  on  your  dish  with  the  onions  round  it, 
and  serve  with  a sauce  made  from  the  liquor  in  which 
it  was  stewed,  thickened,  and  a good  brown. 

Rump  of  Beef  baked,  or  in  paste. 

Bone  jiart  of  a rump  of  beef,,  lard  it  with  bacon 
prepared  the  same  way  as  for  boeuf  a la  mode ; 
season  it  with  salt  and  spices  ; put  it  into  a stewpan 
with  some  white  wine  ; cover  it  closely,  and  bake  it 
slowly  five  hours;  skim  it,  and  serve  it  with  the 
sauce.  You  prepare  your  beef  in  the  same  manner 
when  you  put  it  in  paste ; garnish  with  carrots  and 
turnip  roses. 

Beef  Kidneys  d la  Bourgeoise. 

Cut  your  kidneys  in  small  fillets,  fiy  them  a few 
minutes  in  butter,  with  salt,  pepper,  and  chives  chopped 
fine  : wdien  your  kidney  is  done  enough  to  be  a good 
colour,  put  to  it  a sauce  made  of  coulis,  the  juice  of 
a lemon,  or  a spoonful  of  vinegar ; or  you  may  use 
stock  if  you  have  no  coulis : take  care  it  does  not 
boil,,  or  it  wall  harden  the  kidney:  add  very  little 
salt,  as  when  the  sauce  is  reduced  it  will  be  too  salt. 

Beef  Kidneys  fried. 

Cut  your  kidney  into  pieces  the  size  of  a mutton 
kidney ; put  them  into  a stewpan  with  a piece  of 
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butter,  some  parsley  and  slialots  chopped,  mushrooms, 
: salt,  pepper,  aud  nutmeg ; dress  yoiu-  kidneys  on  a 
quick  fire,  so  as  not  to  lose  their  gravy  ; shake  a 
little  flour  over  them,  and  moisten  them  with  half  a 
: glass  of  wine  and  two  spoonsful  of  stock  ; take  them 
I off  the  fire  before  they  boil ; add  a lump  of  butter 
I and  the  juice  of  a lemon. 

Beef  Kidney  au  Vin. 

Slice  yom'  kidneys,  and  stew  them  with  salt, 
pepper,  and  nutmeg;  put  them  on  a moderate  fire, 

; and  stir  all  the  time  : mix  a spoonful  of  flour  with 
I the  same  quantity  of  cold  butter,  and  put  it  over 
your  kidneys : shake  them  all  together,  and  add  half 
a glass  of  white  wine,  and  a small  handful  of  chopped 
parsley : then  sen  e hot. 

Beef  Kidney  d la  Parisienne. 

You  prepare  them  in  the  same  manner  as  above, 
but  in  place  of  the  wine  you  add  a spoonful  of  vine- 
gar and  a little  stock.  You  must  on  no  account  let 
your  kidney  boil,  or  it  will  make  it  hard. 

Beef  Heart  d la  Poivrade. 

Cut  it  in  slices,  grill  it,  and  serve  with  a sauce 
poivrade. 

Brisket  of  Beef  d la  Bouryeoise. 

After  having  trimmed  your  piece  of  beef,  lard  it, 
skewer  it,  and  put  it  in  a stewpan  with  four  or  five 
carrots,  four  onions,  three  cloves,  two  bay-leaves,  and 
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a bundle  of  thyme  and  parsley.  Put  a layer  of  fat 
bacon,’  ■ndiich  you  have  well  scalded,  at  the  bottom 
of  your  stewpan  in  slices,  then  put  your  beef  on  it ; 
add  some  stock,  and  stew  it  two  hours.  Put  your 
beef  in  the  middle  of  your  dish,  and  put  the  bacon 
round  it  alternately,  with  cabbage  boiled  alone. 

Beef  au  Four. 

Take  a slice  of  beef,  chop  it  with  half  the  quan- 
tity of  suet;  put  it  into  a stewpan  wuth  some  lean 
bacon  cut  in  slices,  parsley,  chives,  mushrooms,  two 
shalots,  all  cut  fine ; pepper  and  salt,  a glass  of 
brandy  or  wine,  four  yolks  of  eggs  ; mix  all  well 
together:  line  a stewpan  with  slices  of  bacon,  put  in 
the  meat,  press  it  down  well,  cover  it  close,  and  put 
it  in  the  oven  for  three  or  four  hours  : take  off  the 
slices  of  bacon,  and  skim  the  sauce.  This  is  very 
good  cold  as  an  entremet. 

Beeuf  d I'Ecarlate. 

Take  a tender  piece  of  the  rump,  bone  and  lard 
it,  rub  it  with  salt  mixed  with  saltpetre,  and  then 
put  it  into  an  earthen  pan ; strew  on  it  some  pepper, 
mixed  spices,  juniper  berries,  if  to  be  had,  parsley 
and  chives  chopped,  cloves,  th}'me,  basilic,  and  a 
clove  of  garlic.  Add  some  onions  cut  in  slices ; 
cover  all  with  a linen  cloth,  and  then  another  cover. 
You  must  let  it  remain  in  the  pickle  a fortnight ; the 
first  eight  days  it  must  not  be  touched ; after  that 
period  turn  it  every  day : then  stew  it  with  water, 
carrots,  onions,  a bunch  of  sweet  herbs,  pai'sley,  and 
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chives ; hind  your  beef  with  a linen  fillet.  When  it' 
is  done  take  it  off,  and  let  it  cool  in  its  own  liquor. 
When  cold  take  it  out,  and  when  you  serve  garnish  it 
with  parsley  as  you  would  a ham.  You  can  also 
sei've  it  hot  with  vegetables,  or  a puree  of  peas. 

[Roast  Beef.)  Aloyau  d la  Broclie. 

Take  either  the  ribs  or  part  of  a sirloin  of  beef ; 
pare  it,  and  remove  the  fat  and  skin  ; lard  it ; cover 
it  with  a sheet  of  paper,  and  either  roast  or  bake  it. 
Serve  with  sauce  hachis. 

Fillet  de  Bceuf,  roasted. 

Bone  part  of  the  brisket ; roll  it  up  into  a fillet 
after  skimming  it ; lard  it  round,  but  leave  the  top 
plain.  Let  it  steep  for  some  days  in  a pickle  made 
with  oil,  onions,  parsley,  lemon-juice,  cinnamon,  and 
mace ; rub  this  in  every  day,  or  rather  baste  it  each 
day.  You  must  skewer  it  up  in  the  shape  of  an  S, 
or  round,  according  to  your  taste,  and  roast  it  a nice 
colour.  Serve  with  it,  in  a sauce-boat,  a sauce 
hachis,  or  make  one  with  the  gravy  of  yom’  meat,  a 
spoonful  of  vinegar,  some  shalots  chopped,  salt,  and 
pepper.  Many  persons  prefer  the  beef  plain  to  being 
put  in  the  marinade  (pickle).  It  is  prepared  in  the 
same  manner,  but  not  put  in  the  oil,  &c. 

Fillet  of  Beef  with  Vegetables. 

Prepare  your  fillet  as  in  the  former  receipt,  and 
let  it  stew  with  some  carrots,  onions,  a slice  of 
bacon,  bunch  of  parsley,  a glass  of  white  wine,  two 
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ditto  of  stock,  and  a little  salt ; cover  your  stewpan, 
and  put  hot  coals  on  the  top.  When  your  meat  is 
done  enough  take  part  of  the  gravy,  strain  it,  and 
add  a little  more  stock  mixed  with  flour.  Warm 
your  vegetables,  which  must  be  cooked  separately, 
and  serve  round  your  flllet.  This  fillet  can  be  served 
also  with  tomato  sauce,  or  on  a bed  of  chicory. 

To  Fry  a cold  Fillet  of  Beef. 

Melt  some  butter  in  yoiu”  fryingpan,  cut  yoiu' 
fillet  into  slices,  and  season  them  ; jmt  them  into  the 
pan  when  the  butter  is  hot ; thi'ow  in  a spoonful  of 
flour ; stir  it ; add  a glass  of  stock,  and  serve  over  your 
meat,  which  arrange  neatly  on  your  dish. 

Beefsteak  French  fashion. 

Cut  your  beef  into  small  slices  ; beat  them,  pare 
them,  and  season  with  pepper  and  salt,  and  moisten 
them  with  melted  butter  : fry  them  on  a quick  fire. 
Whilst  they  are  frying  put  a piece  of  butter  on  }'our 
dish,  season  it  with  salt  and  pepper,  some  pamley, 
and  the  juice  of  a lemon ; put  your  beefsteak  on  it, 
and  serve  quick  and  hot : you  must  mind  it  be  not 
too  much  done.  Sometimes  you  add  fried  potatoes, 
dressed  in  the  middle  of  your  dish ; or  cresses 
seasoned  with  vinegar  and  salt ; or  with  anchovy 
butter;  or  sometimes  it  is  served  with  sauce  piquante, 
with  sliced  gherkins. 

[Beefsteak?^  CharhoiVft^  en  Papillotes. 

Take  a beefsteak,  pare  it,  and  stew'  slowly,  with 
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a pint  of  stock,  or  water,  pepper  and  salt: 
when  done  enough  reduce  the  sauce  to  a glaze,  then 
add  to  it  either  some  oil  or  melted  butter,  parsley, 
chives,  shalots,  mushrooms  chopped  fine  ; put  this  on 
a sheet  of  paper,  then  lay  yoim  steak  on  it ; twist 
your  paper  up  on  each  side,  and  put  it  on  your  grid- 
iron ; hroil  it  on  both  sides,  and  serve  in  the  paper. 

Langue  (Tongue)  clu  Danif  en  Poussette. 

Boil  a tongue,  not  salted,  till  the  skin  will  peel 
off  easily  ; then  let  it  cool ; when  quite  cold  cut  it  in 
thin  slices ; cover  each  piece  wdth  the  farce  godiveau, 
or  any  forcemeat,  about  the  thiclmess  of  a quarter  of 
an  inch  or  a crown-piece ; press  it  equally  with  a 
knife  to  make  it  firm,  roll  them  and  skewer  each, 
after  having  put  a strip  of  bacon  in  ; fiy  them 
or  bahe  them  ; when  they  are  nearly  done  throw 
some  bread-crumbs  over  them ; let  them  brown,  and 
serve  with  a sauce  piquante. 

Langue  Ecarlate.  (Tongue  pickled  French  fashion!) 

Take  a tongue,  scald  and  skin  it,  then  put  it  into 
a pan  which  covers  closely,  after  having  rubbed  it 
with  pepper  and  saltpetre ; strew  the  bottom  of  the 
pan  with  salt;,  roll  your  tongue  in  the  salt  on  all 
sides  ; then  add  some  cloves,  a bunch  of  thyme,  and 
two  bay  - leaves.  In  twenty-four  hours  rub  your 
tongue  well  with  the  salt ; do  this  every  day  for  a 
fortnight ; at  the  end  of  that  time  put  it  in  a canvass 
bag,  and  dry  it  in  the  chimney  to  smoke  it.  When 
you  cook  it  put  it  into  a saucepan  full  of  water,  with 


46 


BEEF  IN  VARIOUS  MODES. 


some  onions  and  two  cloves,  a little  thyme,  and  bay- 
leaf;  let  it  boil  slowly  sLx  hours;  let  it  cool  in  the 
broth,  and  when  cold  drain  it,  and  garnish  with 
bread-crumbs. 

Tongue  au  Gratin. 

Boil  a tongue  in  some  broth,  after  having  scalded 
it.  When  done  enough  take  off  the  skin,  and  let  it 
grow  cold.  Chop  some  parsley,  chives,  tarragon, 
three  shalots,  capers,  and  two  anchovies  ; take  a 
piece  of  bread-crumb  the  size  of  an  egg,  which  you 
mix  with  half  the  quantity  of  butter,  and  pai't  of  the 
chopped  herbs.  Put  all  into  a stewpan ; cut  your 
tougue  into  slices  ; lay  these  slices  on  the  layer  of 
crumbs  and  herbs ; strew  pepper,  salt,  and  some 
more  of  the  chopped  herbs  over  them ; then  put  a 
layer  of  your  tongue  on  the  herbs,  and  again  season 
these  slices  : moisten  them  with  four  spoonsful  of 
stock  and  half  a glass  of  wine,  and  stew  till  the 
sauce  sticks  to  the  bottom  : then  add  a little  more 
stock,  seasoned,  before  you  serve. 

Tongue  with  Cucumbers. 

Scald  your  tongue,  to  whiten  it,  half  - an  - hour. 
When  it  is  cold  lard  it  with  bacon,  seasoned  with 
pepper,  spices,  parsley,  and  chives  chopped.  Stew 
your  tongue  with  a seasoning  of  fine  herbs,  carrots, 
onions,  different  kinds  of  spices,  and  some  stock ; 
let  it  stew  slowly  four  hours.  At  the  moment  you 
serve,  skin  your  tongue,  and  have  a sauce  of  coulis 
thickened,  in  which  you  put  gherkins,  sliced  round. 
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'You  may  serve  tongue  dressed  as  above,  cut  into 
fslices,  and  moistened  with  sauce  hachis.  Put  each 
^slice,  with  a strip  of  fat  bacon,  into  a square  of  but- 
ttered  paper,  which  you  twist  closely,  and  boil  or  fry  : 
;put  them,  when  done,  round  your  dish,  and  serve 
iwith  gravy  or  without,  according  to  taste. 

Tongue  may  also  he  served  with  mushrooms  fried 
iin  butter  and  lemon-juice,  and  serve  vdth  sauce  made 
I thus ; six  spoonsful  of  stock,  seasoned  with  pepper, 
salt,  and  thickened  with  flom  browned  with  butter : 
skim  the  sauce,  and  pour  over  the  tongue,  sliced. 

Beef  Palates  d la  Menagere. 

Clean  and  skin  it,  after  having  scalded  it ; pare 
off  all  the  black  parts,  then  wash  them  in  several 
waters ; cut  them  into  square  pieces,  rather  large, 
about  two  fingers  in  size  ; put  them  into  a stewpan 
with  strips  of  fat  bacon,  pepper,  salt,  onions,  thyme, 
bay-leaf ; let  them  stew  slowdy  six  hours ; drain 
them,  and  arrange  them  neatly  on  your  dish,  and 
pour  in  the  middle  sauce  piquante. 

Beef  Palates  a la  Lyonnaise. 

Stew  your  palates  in  stock;  cut  them  in  pieces  of 
any  form  you  please  ; have  some  onions  stewed  and 
passed  through  a tamis  ; add  them  to  your  palates 
and  stew  all  together  till  hot,  but  it  must  not  boil. 

Beef  Palates  en  Allumettes. 

Cut  your  palates  about  the  size  of  matches ; let 
them  steep  two  hours  in  a little  stock,  salt,  pepper. 
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bay-leaf,  thyme,  basilic,  cloves,  allspice,  sliced  onions, 
a piece  of  butter  rolled  in  fine  herbs  and  flour,  all 
hot ; take  your  fillets  and  diji  them  in  batter  (pate 
a friture);  fry  them  a pale  colour,  and  garnish  with 
fried  parsley.  To  vary  your  dishes  you  may  seiwe 
beef  palates  fried,  after  rolling  them  in  flour  and 
butter,  and  add  a little  stock,  with  the  size  of  an  egg 
of  anchovy  butter.  Do  not  let  theim  boil,  and  serve 
hot. 


Croquettes  of  Beef  Palates. 

Take  two  beef  palates  boiled  in  water ; after 
cleaning  them,  cut  them  in  two,  lengthways  ; stew 
them  slowly  in  some  stock,  with  a clove  of  gaidic,  two 
cloves,  salt,  pepper,  thyme,  and  bay- leaf.  When 
done  enough,  drain  them ; cover  each  piece  with 
forcemeat,  highly  seasoned,  the  thickness  of  a crown- 
piece  ; tie  them,  and  steep  them  in  a batter  made 
with  flour,  mixed  with  half  a pint  of  wine  and  a 
spoonful  of  olive  oil ; add  salt ; fry  them  a light 
brown,  and  garnish  with  fried  parsley. 

An  Ox  Tail  en  Hochejwt. 

Cut  your  tail  in  pieces  ; blanch  them,  and  stew 
five  hours  in  good  stock,  with  a bundle  of  fine  herbs 
and  some  salt.  When  half  done  put  some  carrots, 
onions,  parsnips,  turnips,  and  a cabbage  sliced ; when 
all  is  done,  carefully  skim  it,  and  arrange  your  vege- 
tables round  your  meat  in  a deep  dish  ; skim  the 
sauce  in  which  the  meat  is  cooked ; add  some  coulis 
to  reduce  it;  strain  through  a tamis,  and  seiwe 
under  the  meat. 
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^ 'T®' 

Ox  Tail'd,  la  Saiiile-M^Koulde. 

Stew  the  meatr^^^^Sttt  ifir' "pieces,  in  good  stock; 
when  done  enough  roil  them  twice  in  butter  and 
flour,  and  broil  to  give  them  a colour  ; make  a sauce 
of  the  stock  in  wliich  the  meat  is  dressed,  and 
thicken  it  after,  serving  with  pepper  and  salt  to  taste; 


BEEF  BOUILLI,  HOW  TO  SERVE  IN 
DIFFERENT  WAYS. 

Bceuf  bouilli. 

The  brisket  is  the  best;  bone  a piece,  and  roll  it 
up,  bind  it,  and  put  it  into  a stewpau  with  some 
stock  : stew  it  tiU  done  enough,  and  serve  it  with 
pai'sley  in  branches,  or  good  gravy  garnished  with 
cresses,  or  as  follows  : — 

Bceuf  d la  Manger. 

Take  twenty  small  onions,  fiy  them  in  good 
butter,  shaking  a little  flour  over  them  : let  them 
remain  five  minutes  ; add  a cup  of  stock,  salt,  pep- 
per, your  piece  of  beef,  some  nutmeg,  and  a bunch 
of  sweet  herbs  : stew  for  two  hours,  and  sei've  your 
beef  with  the  onions  round. 

Croquettes  de  Bceuf. 

Take  some  dressed  beef,  mince  it  very  fine ; 
melt  a j>iece  of  butter  in  a stewpan  ; add  three  or 
four  onions  chopped  fine,  and  filed  a pale  brown; 
add  a spoonful  of  flour,  and  moisten  with  a little 
stock  ; season  with  pejiper,  salt,  nutmeg,  and  a little 
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chopped  parsley.  When  the  sauce  is  done  enough 
add  your  minced  beef ; let  it  stew  a short  time,  till 
the  sauce  is  dry;  then  form  the  meat  into  halls. 
Dip  them  into  white  of  egg ; have  some  butter  or 
lard  hot,  but  not  quite  so  hot  as  for  other  frys,  or  the 
bullets  will  break : put  them  in  gently,  shaking  a 
little  flour  over  them  ; roll  them  about  gently  in  your 
pan  to  brown  them  alike,  and  when  a good  colour 
di’ain  them  on  a cloth,  and  serve  them  on  fried 
parsley. 

Filet  de  Bccuf  au  Eestaurante. 

Take  a fillet  of  beef,  pare  off  the  fat  and  slun, 
but  it  in  two  slices,  beat  them  between  a cloth  with 
a rolling  pin ; then  lard  them,  and  shake  over  them 
pepper,  salt,  nutmeg ; put  them  into  a stewpan, 
with  some  slices  of  veal  aud  fat  bacon,  and  some 
truffles  cut  in  slices  ; add  about  half  a pint  of  stock, 
and  let  it  stew  slowly  four  or  five  hours  : serve  with 
the  sauce  strained  and  the  truffles  round  the  beef; 
or,  what  is  better,  take  out  the  veal  aud  bacon,  aud 
serve  with  the  gravy. 

Filet  de  Bceuf  aux  Champignons. 

Cut  a fillet  into  slices,  aud  pomr  over  them  some 
melted  butter,  seasoned  with  salt  and  pepper,  aud 
lay  them  aside  for  au  hour ; then  put  them  in  a 
fryingpau  on  a quick  fire  to  brow'u  lightly ; take 
them  out,  and  put  in  the  gravy  a spoonful  of  flour ; 
mix  it  smoothly  ; add  some  stock ; add  some  mush- 
rooms, half  stewed  ; then  put  back  the  fillets  and 
finish  them : when  you  serve,  add  to  the  sauce  the 
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juice  of  a lemon.  The  sauce  should  be  thick.  If 
you  like  to  make  a change,  keep  out  the  mushrooms 
and  add  half  a pint  of  Madeira,  or  serve  with  tomato 
sauce. 

Filet  cle  Bccuf  au  Vin  de  Madcre. 

Lard  a piece  of  the  brisket  after  honing  it,  and  put 
it  into  a stev’jian  with  onions,  carrots,  and  a bunch  of 
sweet  herbs ; add  some  consomme  and  some  Ma- 
deira ; cover  it  with  a buttered  paper ; put  some 
fire  on  the  cover  of  the  ste\vpau.  When  done  enough, 
strain  the  sauce  through  a silk  sieve ; reduce  it,  and 
seiTe  under  the  fillet. 

A fillet  of  beef  is  very  good  as  follows  ; — Steep  it 
for  two  days,  after  raising  the  skin,  in  oil  and  vine- 
gai’,  with  salt,  pepper,  parsley,  some  garlic,  onions, 
thyme,  bay-leaf ; w'hen  you  dress  it,  wrap  a buttered 
paper  romid,  and  roast  it:  serve  with  currant  jelly- 
sauce. 

Hcichis  d la  Chicoree. 

Cut  up  some  slices  of  cold  roast  beef,  warm  them 
1 in  a stesvpan  with  a little  stock,  and  a bit  of  butter 
and  salt ; put  some  warm  cinders  on  the  cover  of 
lyour  pan,  and. pay  great  attention  lest  it  boil.  Serve 
it  with  a ragout  of  chicory  or  spinach,  or  with  tomato 
•sauce. 

Filet  jargon  Chevreuil. 

Cut  the  slices  like  pieces  of  hare,  lard  them,  and 
■steep  in  vinegar  four-and-twenty  hours ; then  fry 
them,  and  serve  with  poivrade  sauce. 

Filet  de  Bceuf farci. 

Scald  a good  fillet  of  beef,  well  hung  and  tender ; 
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throw  it  into  cold  water  for  five  minutes,  then  cut  it 
in  round  slices  like  the  leaves  of  a book,  hut  not 
through  the  fillet.  Make  a farce  with  some  pounded 
bacon,  chopped  onion,  some  fat  liver,  the  remains  of 
partridge,  or  any  dressed  game  or  poultiy,  well  sea- 
soned with  pepper,  salt,  and  spice  ; lay  some  of  this 
farce  between  each  slice,  then  wrap  it  up  in  a lamb- 
skin, softened  with  hot  water  ; cover  that  with  a sheet 
of  paper  oiled ; tie  it  tight,  and  fasten  it  on  a spit : 
when  roasted  enough,  take  off  the  paper  and  skin, 
and  serve  with  sauce  poivrade,  or  any  other  you  pre- 
fer. This  is  a savoury  dish. 

' Terrine  cle  Bceiif  d la  Patjsanne. 

Cut  some  beef  into  thin  slices,  Math  some  lean 
bacon,  parsley,  chives,  chopped  small,  a bay-leaf,  some 
allspice,  pepper  ; put  it  into  an  earthen  pot,  in  layers 
of  beef,  bacon,  and  the  seasoning ; add  at  last  a 
spoonful  of  brandy  and  two  spoonsful  of  water ; let  it 
stew  on  hot  cinders  for  five  or  six  hours;  then,  if 
done  enough,  skim  the  gravy,  and  seiwe  it  in  the 
pan.  This  is  a good,  but  common  dish.  I could 
multiply  these  receipts,  but  judge  it  best  to  curtail 
the  number,  which  only  puz/des  the  cooks.  A glass 
of  wine  may  be  added  to  the  gravy.  This  is  often 
used  in  French  families  when  alone. 

Cote  d la  bonne  Femme. 

Take  a piece  of  the  brisket  and  lard  it ; put 
about  a quarter  of  a pound  of  butter  in  a stewpan, 
melt  it,  and  put  in  your  beef,  ivell  seasoned  ivith  pep- 
per and  salt ; set  the  stewpan  on  a quick  fire,  and 


BEEF  BOUILLI  IN  DIFFERENT  WAYS. 


53 


turn  your  beef  two  or  three  times  ; when  quite  hot, 
put  it  on  a slower  fire,  with  some  hot  ashes  on  the 
cover,  till  doue : it  will  take  an  hour  and  a half. 
Seiwe  it  with  the  sauce  in  which  it  was  cooked. 

Cote  (i  la  Provengale. 

Dress  the  brisket  as  above,  but  in  place  of  but- 
ter put  oil,  to  dress  it ; when  done,  serve  with  the 
following  sauce  round  ; — Cut  twenty  large  onions  in 
half,  fry  them  in  good  oil  till  a nice  browTi  ; then  add 
some  -\inegar,  some  stock,  salt  and  pepper,  and  pour 
it  over  the  beef  when  served. 

Another  Mode. 

Bone  yom'  brisket ; beat  it,  and  baste  it  w'ith  oil, 
slices  of  lemon,  onions,  parsley,  salt  and  pepper ; 
the  ne.xt  day  grill  it  on  a quick  fire,  and  serve  with 
a sauce  piquante. 

Calotte  d la  Braise  aux  Oignons. 

Bone  a good  rump  of  beef ; bind  it  into  a good 
shape  ; stew  it  with  a pint  of  white  wfine,  some  stock, 
a slice  of  veal,  a slice  of  bacon,  a bunch  of  sweet 
herbs,  salt  and  pepper ; when  it  is  half  done,  add 
thirty  onions,  either  Dutch  or  large  red, ones  ; when 
done,  take  it  out,  to  skirn  the  fat  off ; put  it  on 
the  dish,  and  place  the  onions  round,  and  serve  a 
good  sauce  with  it,  or  the  gravy  with  which  it  was 
dressed,  reduced.  This  gravy  may  be  added  to  any 
other  ragout  or  sauce,  with  great  advantage  to  the 
I flavour. 
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A rump  of  beef  can  be  baked,  well  larded  and 
basted  with  white  wine,  or  in  a pate.  It  can  be 
served  after  being  plain  stewed,  wdth  sauce  made  of 
coulis,  par.sley,  chives,  anchovies,  capers,  a clove  of 
garlic,  all  chopped  together,  and  seasoned  with  pep- 
per and  salt. 

Langue  d la  Braise. 

Scald  a beef  tongue,  and  half  boil  it ; then  take 
it  out,  raise  the  skin,  and  lard  it ; put  at  the  bottom 
of  a stewpau  some  sliced  onions,  carrots ; place  on 
these  one  or  two  slices  of  beef  and  two  slices  of  bacon; 
put  your  tongue  on  it,  and  cover  it  with  bacon,  beef, 
and  the  onions,  cut  in  slices,  with  salt,  pepper,  &c.  ; 
cover  your  stewpan,  and  put  it  on  a slow  fire  ; when 
warm,  add  some  stock,  and  let  it  stew  slowly  ; when 
done,  skim  it  carefully,  and  serve.  Tongue  may  be 
dressed  in  slices  au  gratin  : cut  it  in  thin  slices,  and 
put  it  in  a stewpan  with  some  parsley,  garlic,  and  some 
slices  of  ham  ; season  with  salt,  pepper  ; shake  bread- 
crumbs over  them  ; stew  gently,  after  adding  a glass 
of  good  stock  : add  some  pickled  gherkins  cut  in  slices. 

Langue  d la  Brochette. 

Half  boil  it,  and  let  it  get  cold ; then  cut  it  in 
small  square  slices  ; fry  them  in  butter,  with  salt, 
pepper,  tarragon,  and  the  yolk  of  an  egg  well  beaten; 
when  nearly  done,  put  them  on  silver  or  wooden 
skewers  ; dip  them  into  the  yolk  of  an  egg ; powder 
them  with  bread-crumbs  ; grill  them  a few  minutes 
to  give  them  a good  colour,  and  serve  them  on  the 
skewers. 
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Langue  de  Bceuf  d la  Sauce  au  Poulet. 

Parboil  it,  and  let  it  get  cold  ; cut  the  tongue 
into  square  slices,  and  stew  it  in  some  good  stock, 
with  a glass  of  white  wine  ; when  the  meat  is  done 
enough  and  the  sauce  reduced,  beat  the  yolks  of  two 
eggs  with  a little  stock ; add  some  lemon-juice,  and 
mk  with  the  sauce,  taking  care  not  to  let  it  boil. 

Rognons  d la  Provenqale. 

Cnt  the  kidneys  into  thin  slices ; take  out  the 
nen'es  and  skin  ; add  some  pieces  of  salt  pork,  with 
pepper,  a bay-leaf,  four  small  onions,  and  a little 
stock ; put  all  into  a stewpan,  and  cover  with  paper, 
and  stew  three  or  fom’  hours.  This  is  a very  good 
dish. 


Bceuf  en  Roideau  [Rolled  Beef  ). 

Take  a piece  of  the  brisket ; bone  it,  and  beat  it 
flat ; put  it  for  eight  or  ten  days  in  vinegar ; rub  it 
with  parsley,  chives,  salt,  and  pepper ; then  lard  it, 
and  roll  it  up  very  tight ; stew  it  with  some  water, 
vinegar,  two  bay-leaves,  salt,  and  some  spice ; let  it 
stew  slowly.  Make  the  sauce  with  two  spoonsful  of 
flour,  browned  in  butter,  and  add  some  stock,  with  sha- 
lo’ts  or  small  onions : when  nearly  done,  add  some 
spice,  and  either  capers  or  sliced  gherkins. 

Bceuf  a la  Miraheau. 

Bone  a rump ; put  it  one  day  in  vinegar,  then 
beat  it,  and  boil  it  till  three-parts  done  in  stock  or 
water  ; skim  it  clean,  and  add  half  a bottle  of  wine. 
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some  bacon  cut  in  slices,  two  onions  chopped,  some 
cloves,  a root  of  ginger,  three  bay-leaves,  pepper, 
salt,  and  two  crusts  of  brown  bread ; let  it  reduce 
till  enough  for  the  sauce,  and  add  some  crumbs  of 
bread,  soaked  in  the  broth,  and  rubbed  through  a 
tamis ; then  let  it  stew  another  quarter  of  an 
hour. 

Fricandeau  d la  Maurice. 

Prepare  a piece  of  the  brisket  by  boning  and 
beating  ; lard  it  with  pieces  of  pickled  gherkin  and 
anchovies,  and  stew  in  good  gravy,  made  with  stock, 
a glass  of  wine,  some  capers,  and  pepper  ; skim  off 
any  fat,  and  serve  round  the  beef. 


TRIPE. 

Tripe  d la  Provenqale. 

The  tripe  is  prepared  by  the  tripe-sellers : you 
wash  it  in  several  waters.  Then  put  it  into  a stew- 
pan,  with  some  stiiips  of  bacon  fat,  carrots,  onions, 
bay-leaf,  thyme,  parsley,  shalot  or  garlic,  cloves,  all- 
spice whole,  salt,  and  peppei'corns ; moisten  it  with 
some  spoonsful  of  stock  and  consomme,  if  you  have 
any  ready  ; add  a pint  of  white  wine.  Stew  gently 
six  hours ; let  it  cool,  cut  onions  in  slices,  fry  them 
in  oil  or  butter  \vith  chopped  parsley,  add  your  tripe 
to  this,  and  garnish  with  sippets  of  bread  fried  in 
butter. 
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Tiipe  d.  la  Lyonnaise. 

Cut  onions  and  fry  them,  put  them  in  a stewpan 
■ with  your  tripe,  moisten  them  with  stock  to  prevent 
t their  burning,  and  stew  slowly  to  warm  them.  Your 
tripe  must  be  boiled  before  it  is  cut  up. 

Tripe  d la  Paulette. 

Your  tripe  must  be  ready -dressed,  then  cut  it 
into  small  pieces ; put  them  into  a stewpan  with 
butter,  mushrooms,  chopped  parsley,  salt,  jDepper, 
and  nutmeg,  grated  large  or  cracked : stew  all 
together  with  three  spoonsful  of  milk,  then  add  the 
yolks  of  two  eggs  beaten  with  the  juice  of  a lemon  : 
arrange  the  pieces  on  jmur  dish,  pour  the  sauce  over 
them,  and  garnish  with  sippets  fried. 


VEAL. 

Calves'  Head  au  naturel. 

Steep  the  head  a night  in  water,  then  scald  it  in 
a saucepan  full  of  water ; take  it  out  when  ytell 
scalded,  and  put  it  in  cold  water ; drain  it  on  a nap- 
kin; take  away  the  jaw-bones,  bone  the  head  witL 
out  breaking  the  skin ; take  the  tongue  and  sldn  it  ; 
rub  it  with  lemon -juice;  wrap  the  head  in  a linen 
cloth,  and  Ixnl  it  in  water  with  salt,  pepper,  half  a 
glass  of  vinegar,  a bundle  of  fine  herbs,  and  a shalot ; 
stew  it  slowly  four  hours ; watch  it  well  that  there  is 
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plenty  of  water:  when  done  enough,  take  it  off,  and 
remove  any  bones  without  breaking  the  skin.  Serve 
it  on  a napkin.  The  head  must  be  split  after  it  is 
done.  Serve  with  it  in  a boat  a sauce  piquante, 
poivrade,  or  ravigote. 

Calves'  Head  Jarci. 

After  your  calf’s  head  has  been  blanched  and 
well  scalded  raise  the  skin,  and  take  care  in  cutting 
it : bone  the  head,  take  away  the  brains,  eyes, 
tongue,  and  cheeks : make  a forcemeat  with  the 
brains,  some  veal,  suet,  all  chopped  fine  ; season  with 
salt,  pepper,  parsley,  and  chives,  chopped  fine,  a bay- 
leaf,  thyme,  basilic,  chopped  into  powder : put  two 
spoonsful  of  brandy  or  three  of  wine ; moisten  the 
forcemeat  with  three  yolks  of  eggs  and  three  whites 
well  beaten:  take  the  tongue,  the  eyes,  the  cheeks, 
blanch  them  in  boiling  water : take  off  the  black 
jiart  of  the  eyes,  cut  all  into  large  slices,  and  add 
them  to  your  forcemeat ; put  the  skin  of  the  head 
without  scalding  into  a stewjian,  the  ears  underneath  ; 
fill  the  skin  with  your  forcemeat,  and  then  sew  it 
in  plaits  like  a purse  : bind  it  round,  giving  it  as 
much  as  possible  its  natural  shape  : put  it  in  a stew- 
pan  that  will  just  hold  it,  wdth  half  a pint  of  wine, 
double  the  quantity  of  stock,  a bundle  of  fine 
herbs,  parsley,  chives,  onions,  salt,  pepper,  and  stew 
slowly  three  hours.  When  it  is  done  enough,  skim 
the  grease  w'ell  off,  and  wdpe  the  head  when  you  take 
off  the  binder ; strain  part  of  the  liquor  through  a 
tamis,  add  a little  coulis,  the  juice  of  a lemon,  or  a 


VEAL. 


59 


spoonful  of  vinegar ; reduce  it  to  the  consistency 
of  sauce,  and  serve  witli  the  head.  If  you  wish  to 
use  this  dish  cold,  add  more  wine  and  'less  stock ; 
let  it  cool  in  the  liquor,  and  serve  oji  a napkin. 

Calves'  Head  en  Tortue. 

Prepare  your  head  an  natiu’el,  as  in  the  first 
receipt ; cut  it  in  pieces,  preserving  the  eyes  and 
ears  whole.  Put  in  a large  stewpan  half  a pound  of 
butter,  a pound  of  fat  bacon,  three  table-spoonsful  of 
flour,  salt,  pepper ; moisten  with  water,  and  add  a 
bottle  of  good  white  wine.  AVhen  this  boils  put  in 
your  head,  after  having  rubbed  all  the  pieces  with 
lemon-juice ; add  a bundle  of  fine  herbs,  bay-leaf, 
basilic,  chives,  a clove  of  garlic,  and  six  onions,  one 
stuck  with  cloves.  Then  prepare  all  the  things  that 
are  used  with  the  head  en  tortue,  and  scald  them, 
such  as  quenelles  of  veal  made  small,  cockscombs, 
pieces  of  tongue,  the  brains,-  sweetbreads  in  pieces, 
mushrooms.  Put  these  into  the  sauce,  and  when  all 
is  done  enough,  put  your  pieces  of  head  m a pyramid, 
and  pour  your  sauce  with  the  garnishing  over  it,  and 
add  gherkins  sliced,  seeds  of  capsicums  pickled  in 
vinegar ; and,  above  all,  some  crayfish  must  be 
placed  on  it.  It  is  essential  that  the  sauce  should 
have  a good  flavour,  and  the  dish  be  served  very 
hot.  The  garnishing  may  be  varied  according  to 
taste.  When  this  dish  is  well  dressed  it  is  much 
liked. 

Calves'  Head  fried. 

Cut  the  remains  of  a calf’s  head  in  slices,  steep 
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them  in  a little  stock,  then  dip  them  in  batter,  and 
frj  them  a nice  colour. 

Calves'  Head  d la  Poulette. 

F ry  some  fine  herbs  in  butter  with  a little  flour ; 
moisten  with  some  stock;  a little  salt,  and  pepper. 
Boil  your  sauce  a quarter  of  an  hour ; put  your 
pieces  of  head  in  it ; let  them  stew  till  warm.  At 
the  moment  before  you  serve,  m£x  with  it  the  yolks 
of  three  eggs  well  beaten  : do  not  let  it  boil,  and  add 
the  juice  of  a lemon. 

Calves'  Brains  d la  Poidette. 

Scald  the  brains,  mi.x;  with  butter  and  a little 
flour ; put  in  a glass  of  water ; add  mushrooms  and 
little  onions ; let  them  stew  an  hour ; season  with 
salt,  pepper,  and  nutmeg  : put  in  the  brains,  which 
will  be  done  in  about  ten  minutes ; add  the  yolks  of 
two  eggs  beaten  with  the  juice  of  a lemon,  and  seiwe 
very  hot. 

Calves'  Brains  d la  Maitre  d'Hotel. 

Dress  your  brains  as  above  ; let  them  stew  in 
white  sauce  slowly  three-quarters  of  an  hour.  When 
done,  drain  them,  and  23ut  them  on  your  dish ; melt 
in  a stewpau  a quarter  of  a pound  of  butter,  add  a 
spoonful  of  floiu',  mix  together  with  a wooden  spoon  ; 
add  salt,  j^ej^per,  a spoonful  of  vinegar,  and  a little 
w'ater ; put  the  stewpan  on  the  fire,  turn  your 
sauce,  and  let  it  thicken  sufficiently  to  cover  the 
bones. 
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Calves'  Brains  fried. 

Prepare  the  hraius  as  above;  when  done,  cut 
them  iuto  sLv  pieces  ; put  them  into  a basin  with 
salt,  pepper,  and  vinegar ; let  them  steep  till  ready 
to  fiT  ; then  drain,  and  dip  them  into  hatter,  and 
put  them  iuto  yoim  fryingpan,  which  should  not  he 
too  hot.  Serve  wuth  fried  parsley  round  them. 

Brains  en  Matelote. 

Scald  yom’  hraius  in  water,  then  stew  them  in 
some  stock,  white  wine,  salt,  pepper,  bundle  of  fine 
herbs,  and  mushrooms  ; fry  in  butter  some  small 
onions,  shake  a little  flour  over  them,  and  turn  them 
when  frying ; put  the  onions  into  your  sauce  with  the 
brains  : ten  minutes  will  finish  them.  Serve  hot.  . 

Calves'  Ears  au  naturel. 

Take  some  calves’  ears,  and  prepare  them  in  the 
same  manner  as  the  calf’s  head;  cut  the  ears  in 
fringe  round  the  borders,  and  range  them  round  your 
dish ; put  in  the  middle  a sauce  hachis,  a sauce  pi- 
quante,  or  a sauce  ravigote,  according  to  your  taste. 
They  may  be  served  without  sauce,  and  with  oil  and 
vinegar;  or  they  maybe  fried,  first  being  rolled  in 
bread-crumbs,  and  seasoned.  Serve  with  fried  parsley. 

Calves'  Liver  a la  Bourgeoise. 

Take  a fine  liver,  skin  it,  lard  it  in  large  lardons, 
seasoned  with  salt,  spices,  parsley,  and  chives,  chopped 
small  ; put  them  into  a stewpan,  the  bottom  of 
which  is  to  be  covered  with  fat  bacon,  onions,  and  a 
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bundle  of  fine  herbs;  add  a little  stock,  and  stew 
slowly.  When  hall  done,  add  two  glasses  of  white 
wine.  When  quite  done,  strain  anc}  skim  the  sauce, 
and  add  a little  flour  browned  in  butter,  also  some 
capers  chopped  fine  ; pour  your  sauce  over  the  liver, 
and  serve  hot. 

Liver  fried. 

Cut  a liver  in  slices,  and  put  them  in  a fryingpan, 
with  shalots,  parsley,  and  chopped  chives  ; put  in  a 
piece  of  butter  mLxed  with  flour,  and  fry  on  a quick 
fire.  When  the  liver  is  done  enough  one  side,  turn 
it ; add  a glass  of  red  wine ; season  with  salt  and 
pepper,  and  take  it  off  just  before  it  boils.  If  the 
s^uce  is  too  thick,  add  a little  stock. 

Liver  roasted. 

Lard  a liver ; steep  it  si.x  hours  in  oil,  salt, 
with  two  bay-leaves,  slices  of  onion  and  pai’sley  in  it : 
then  put  it  on  your  spit,  taking  care  that  none  of  the 
ingredients  remain  on  it : bind  it  on  the  spit  tightly 
before  it  is  turned,  and  wrap  a buttered  paper  round 
it ; let  it  roast  an  hour  and  a half,  or  longer  if  ueces- 
saiy.  Take  off  the  paper  some  minutes  before  it  is 
done,  to  browm  it. 

Liver  d I'ltalienne. 

Cut  a liver  in  thin  fillets ; have  parsley,  chives, 
mushrooms,  two  shalots,  half  a clove  of  garlic,  all 
chopped  fine  ; a bay-leaf,  thyme,  basilic  chopped  to 
powder;  put  a layer  of  the  fillets  of  liver;  spread 
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over  them  salt,  pepper,  and  the  chopped  herbs,  with 
^ little  butter  or  oil,  and  continue  alternately  till  all 
as  in  ; stew  it  an  hour ; take  out  the  fillets  with  a 
>spoou  with  holes  in  it ; skim  the  fat  off  the  sauce, 
;put  a little  piece  of  butter  rolled  in  flour,  and  add 
■ the  juice  of  a lemon  ; warm  your  sauce,  stirring  it 
;the  whole  time  : add  yomr  liver  to  wai'm  in  the  sauce, 
*and  sen  e hot. 

Calves'  Feet. 

They  must  he  scalded  first,  and  well  cleaned. 
"They  may  he  served  au  naturel.  After  being  stewed 
quickly,  di'ain  and  serve  them  with  salt,  pepper,  and 
u’inegar. 

Fricassee  de  Poulet. 

Cut  the  feet  into  pieces  after  they  are  boiled ; 
tthen  put  them  into  a stewpan,  with  a piece  of  butter, 
:a  hunch  of  sweet  herbs,  some  mushrooms,  chives, 

• two  shalots  : add  a little  flour,  a glass  of  white  wine, 

I the  same  of  pale  stock  ; season  with  salt  and  pepper, 
and  stew  half  an  hour  slowly.  Take  out  the  herbs, 
&c.,  and  add  to  the  .sauce  the  yolks  of  three  eggs,  to 
which  you  add  a spoonful  of  vinegar  and  a spoonful 
t of  stock. 

Calves'  Feet  a,  la  Sainte-Menehoulde. 

When  they  are  cleaned  and  scalded,  take  away 
the  large  bones  ; then  put  them  into  a stewpan  with 
a large  piece  of  butter,  parsley,  chives,  and  a shalot 
chopped,  salt  and  pepper  ; let  them  stew  .slowly,  turn 
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ing  them  gently,  till  the  sauce  is  nearly  dried  up.  1 
Wlien  they  are  cold,  moisten  them  with  any  sauce 
remaining  ; shake  crumbs  of  bread  over  them  ; broil  * 
or  fry  them  a nice  colour,  and  serve  them  with  sauce 
piquante.  Sheep’s  trotters  are  equally  good  dressed  ^ 
in  the  same  manner.  J 


Siceetbreads  en  Fricandcau. 

Scald  them  in  several  waters  to  disgorge  the 
blood,  and  let  them  whiten  a quarter  of  an  hour  in 
boiling  water.  Lard  them  ; put  them  in  a stewpan, 
the  larded  side  uppermost ; moisten  mth  stock,  and 
season  them;  stew  them  slowly.  When  the  sauce 
is  reduced,  and  the  sweetbreads  a nice  colour, 
serve  them  on  stewed  sorrel,  chicory,  or  with  a tomato 
sauce,  pouring  first  over  them  the  sauce  in  which 
the^  were  stewed. 


Sweetbreads  aux  fines  Herbes. 

Chop  fine  parsley,  shalots,  and  mushrooms  ; mix 
with  them  a ifiece  of  butter  and  some  white  pepper. , 
Put  your  sweetbreads  into  a saucepan,  with  some 
strips  of  fat  bacon  at  the  bottom ; add  half  a glass  of 
white  wine,  the  same  quantity  of  stock,  and  let  it 
stew  slowly ; when  they  are  well  done  take  them  out, 
skim  your  sauce,  and  add  a little  coulis,  or  stock,  if 
too  much  reduced,  and  pour  it  hot  over  your  sweet- 
breads when  you  serve. 

Sweetbreads  en  Caisse. 

Scald  and  whiten  your  sweetbreads ; when  cold. 
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cut  them  into  slices,  steep  them  in  a marinade  made 
with  oil,  chives,  parsley,  shalots,  and  mushrooms, 
chopped,  with  salt  and  pepper.  Make  six  or  eight 
cases  of  strong  paper,  about  the  number  of  your 
slices  ; moisten  them  with  melted  butter  or  oil ; put 
in  your  sweetbreads,  with  their  seasoning,  twist  your 
cases  and  broil  them,  putting  a sheet  of  paper  oiled 
on  the  giidunu  first ; let  them  remain  half  an  hour, 
taking  care  that  the  paper  does  not  catch,  which  you 
must  keep  moLsteued.  Serve  them  in  the  cases. 

Sweetbreads  a la  Poulette. 

Take  your  sweetbreads,  after  they  have  been 
prepared  as  before,  like  those  with  fine  herbs,  put 
them  into  a stewpau,  with  some  pale-coloured  stock 
, and  some  ready-stewed  mushrooms ; let  them  stew, 
. and  the  sauce  reduce  ; then,  just  before  you  serve, 

: add  the  yolks  of  two  eggs  well  beaten,  with  some 
1 parsley  scalded  and  chopped,  with  the  juice  of  a 
1 lemon  : do  not  let  it  boil  after  the  egg  is  added,  and 
stir  it  one  way  till  it  is  near  boiling.  Serve  it  over 
' your  sweetbreads. 

Breast  of  Veal  d la  Bourgeoise. 

Lard  a breast  of  veal  with  lard  rolled  in  fine 
herbs  chopped  ; put  it  in  a stewpan,  on  a layer  of  fat 
bacon ; add  some  slices  of  onions,  carrots,  and  pars- 
nips, chopped ; let  them  heat  on  a slow  fire  half  an 
hour ; then  add  half  a [tint  of  stock,  and  three  table- 
•spoonsfiil  of  brandy,  or  wine  : let  it  stew  slowly  till 
done.  Skirn  the  sauce,  and  serve  under  the  meat : 

K 
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add  pepper  to  taste.  Veal  cutlets  can  be  served 
plainly  broiled,  with  pepper  and  salt,  or  with  bread- 
crumbs shaken  over  them,  and  with  a good  sauce 
piquante. 

Cdtelettes  en  Papillotes. 

They  can  also  be  served  in  papers  as  follows  : — 
Cover  the  two  sides  of  your  cutlets  with  a farce  made 
of  bread-crumbs,  pounded  bacon,  some  parsley,  chives, 
and  mushrooms  if  to  be  had,  chopped  fine  ; cover 
each  with  bacon  cut  very  thin  ; butter  your  papers, 
and  wrap  them  up  in  paper  : broil  them  on  a slow 
fire  three  quarters  of  an  hour.  Serve  in  the  papers. 

Cutlets  fried. 

Put  your  cutlets  in  a frnngpan,  \vith  salt,  pepper, 
parsley,  shalots,  t;hopped  fine  ; moisten  the  whole  with 
melted  butter,  and  put  your  pan  on  a very  quick 
fire.  When  the  cutlets  are  done  on  one  side  turn 
them  on  the  other,  till  done  enough ; add  a little 
flour,  browned  with  butter,  after  you  have  taken  out 
your  cutlets,  and  a little  stock : let  it  come  to  the 
boil,  and  pour  your  sauce  over  the  cutlets. 

Fricandeau  of  Veal. 

Take  a shce  of  veal,  about  four  inches  thick, 
lard  it  well ; put  it  to  stew  with  some  water, 
butter,  large  onions,  carrots,  and  a bundle  of  sweet 
herbs  ; let  it  stew  slowly  four  or  five  hom’s.  Take 
out  your  fricandeau,  which  you  can  keep  hot  on 
the  stove ; skim  your  sauce,  strain  it,  and  mi.x  flour 
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■wath  it ; then  put  hack  your  fricandeau,  let  the  sauce 
reduce,  glaze  your  meat,  and  serve  with  the  sauce. 
If  too  thick,  add  a little  stock. 

You  may  seiwe  this  fricandeau  with  sorrel,  chi- 
. chory,  or  spinach  under  it,  or  with  cauliflowers  as  a 
I garuish. 

Blanquette  de  Veau. 

Take  the  remains  of  roast  veal,  cut  it  in  small 
I pieces,  or  miuce  it  fine ; having  cut  off  the  outside 
• skin,  melt  in  a stewpan  a piece  of  butter,  some  flour, 
■salt,  pepper,  and  a bundle  of  parsley;  warm  your 
' veal  in  this  sauce,  having  added  a little  pale  stock, 
or  some  milk  seasoned  with  nutmeg  and  mace.  Just 
I before  you  serve,  have  the  yolks  of  three  eggs  well 
: beaten,  with  the  juice  of  a lemon;  add  this  to  your 
' blanquette  ; let  it  wann  but  not  boil,  or  the  egg 
-.will  curdle.  Serve  hot  with  sippets  of  bread.  You 
I may  vary  the  flavour  by  leaving  out  the  parsley 
jand  using  lemon-peel.  Blanquettes  of  chicken  or 
turkey  are  made  the  same  way.  Occasionally  you 
might  leave  out  the  yolks  of  eggs,  and  add  stock, 
■with  the  flour  browned,  and  a few  pickled  mush- 
.Tooms. 


Breast  of  Veal  {Stuffed)  far cee. 

The  breast  and  the  gristle  (tendons)  of  veal 
.are  the  most  recherche  parts ; there  are  numerous 
wvays  of  dressing  them,  but  I shall  only  give  the 
[principal.  To  farce  tlie  breast,  you  cut  the  ends  of 
the  bones  on  both  sides ; you  raise  the  veal  from  the 
bones,  and  put  on  it  a farce  made  with  some  veal 
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pounded ; some  sausage-meat,  pai-sley,  shalots,  salt,  > 
pepper,  and  nutmeg,  all  chopped  fine  ; add  the  3’olks  | 
of  three  eggs  boiled  hard,  and  chopped  ; mix  well  jf 
together,  and  lay  on  your  breast  of  veal ; roll  up  f 
your  veal,  and  sew  the  meat  with  a large  needle  and  i 
twine,  or  coarse  thread,  to  prevent  the  farce  escap- 
ing ; lay  slices  of  fat  bacon  at  the  bottom  of  your  I 
stewpan,  and  put  in  j'our  breast  of  veal,  with  some  j 
stock,  salt,  pepper,  and  a bundle  of  herbs.  At  the  } 
end  of  three  hours’  slow  stewing  take  away  the  twine  ; K 
after  taking  the  meat  out  of  the  sauce,  strain  your  1 
sauce,  after  carefully  skimming  it ; add  a little  flour 
and  when  warm  pour  yom'  sauce  over  the  veal,  and  ^ 
serve  garnished  with  lemon.  You  cut  ofi"  the  gristle  f 
before  you  cook  this  dish.  f 

Tendons  of  Veal  d,  la  Poxdette. 

Take  out  the  gristles  from  a breast  of  veal,  and  1 
after  having  scalded  them,  stew  them  with  a bit  of  F 
butter,  some  onions,  carrots,  and  a bundle  of  fine 
herbs  ; add  some  good  stock,  and  stew  till  done  1 
enough ; then  add  a spoonful  of  flour  mixed  wuth  | 
butter,  the  yolks  of  tw'o  eggs  well  beaten  ; w^arm  your  W 
sauce  after  the  eggs  are  put  in,  but  do  not  boil.  ^ 
Serve  hot.  ^ 

Tendons  of  Veal  m Matelote.  |E 

Brown  your  tendons  in  flour  and  butter ; then 
put  them  into  a stewimn  with  a glass  of  wine,  the 
same  of  stock,  some  salt,  pep^^er,  bundle  of  fine 
herbs,  cloves ; when  neaid)'  done,  add  some  little 
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onions  browned  in  batter,  and  some  mushrooms 
stewed : then  serve. 

Veal  Tails  a la  Paulette. 

Cut  your  veal  tails  in  pieces ; blanch  them  in 
lukewarm  water ; then  put  them  into  a stewpan, 
with  butter,  a bunch  of  parsley,  chives,  onions,  a 
shalot,  or  a clove  of  garlic,  pepper,  salt ; put  your  pan 
on  the  fire  for  a few  mmutes,  shake  flour  over  them ; 
then  add  some  stock,  salt,  and  pepper ; let  them 
stew,  turning  them  often.  When  done  enough  take 
out  the  buudle  of  herbs,  ouious,  and  add  the  yolks  of 
two  eggs,  the  juice  of  a lemon,  and  some  chopped 
parsley.  Serve  hot. 

Neck  of  Veal  a la  Bourgeoise. 

Put  your  neck  of  veal,  after  having  trimmed  it 
nicely,  into  a stewjian,  with  a piece  of  butter,  some 
onions,  caiTOts,  a bay-leaf,  and  some  stock ; stew  it 
two  hours,  and  serve  with  vegetables  and  the  sauce 
thickened. 

V 

Braisolles  of  Veal. 

Mince  part  of  a fillet  of  veal  in  slices  about  an 
inch  thick  ; chop  fine  chives,  parsley,  .s'halots,  and 
if  you  have  them,  mushrooms,  equally  fine  ; strew 
over  a stewpan  some  fine  herbs ; add  a piece  of 
butter ; then  put  a thin  layer  of  veal,  and  then  alter- 
nate layers  of  herbs  and  meat,  till  all  is  put  in  ; 
cover  it  with  slices  of  fat  bacon ; stew  slowly  an 
hour  and  a half ; when  half  done,  add  a glass  of 
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. white  wiue  and  the  same  of  stock.  When  done,  serve 
with  the  sauce  w'ell  skimmed. 

Shoulder  of  Veal  a la  Bourgeoise. 

Put  a shoulder  of  veal,  with  a glass  of  water, 
two  spoonsfull  of  vinegar,  three  onions  sliced, 
jjarsley,  chives,  two  shalots,  a bay-leaf,  two  cloves, 
and  a large  piece  of  butter,  in  an  earthen  pan ; cover 
it  close,  and  cement  the  edges  of  the  cover  with 
paste  of  flour  and  water.  Let  it  bake  in  an  oven 
three  hours  ^ or,  if  you  have  no  oven,  put  it  on  a 
slow  fii'e.  Strain  the  sauce,  and  pour  it  over  the 
meat. 

A Knuckle  of  Veal  marine. 

Put  your  knuckle  of  veal  into  an  earthen  pan, 
with  salt,  pepper,  shalots,  thyme,  bay-leaf ; pour  over 
it  a quart  of  vinegar,  and  let  your  meat  remain  in  it 
three  days,  turaing  it  two  or  three  times  a-day. 
Take  it  out  and  lard  it,  wrap  it  in  buttered  paper, 
put  it  on  your  spit  and  roast  it  four  hours ; or  you 
may  bake  it.  Prepare  the  sauce  of  stock  thickened, 
with  the  juice  of  a lemon  added,  salt  and  pepper : 
part  of  the  fillet  must  he  left  with  the  knuckle.  In 
fine  kitchens  the  knuckle  is  only  used  to  make 
coulis  and  sauces. 

Veau  en  Came  (very  good). 

Take  the  remains  o-f  a cold  loin  of  veal,  cut  it 
in  thin  slices  ; chop  the  kidney  with  parsley,  chives, 
some  bread-crumbs,  salt,  pepper,  and  grated  nut 
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meg ; mix  well  together ; fiy  some  slices  of  bacon ; 
make  some  strong  paper  cases,  butter  them,  put  the 
bacon  at  the  bottom,  then  some  of  the  chopped 
kidnev,  then  one  of  veal,  and  so  on  till  full.  Cover 
your  case  with  a paper,  and  grill  them  half  an  hour. 
At  the  moment  you  serve  add  the  juice  of  a lemon, 
and  serv'e  in  the  cases. 

Poitrine  de  Veau  glacee  {excellent). 

Choose  a good  breast  of  veal,  open  it  at  the 
bottom  and  fonn  a pocket,  fill  it  with  farce  made  as 
follows  ; — Take  some  sweetbread,  breast  of  chicken 
or  turkey,  or  cold  game,  some  morels,  grated  bacon  ; 
season  with  parsley,  shalots,  salt,  pepper,  nutmeg, 
mushrooms,  two  yolks  of  eggs,  dressed  hard,  all 
chopped  fine  : fill  your  veal-pocket  with  it,  sew  it 
up,  and  put  it  in  a stewpan,  lined  with  slices  of  fat 
bacon  at  the  bottom.  Add  two  glasses  of  good  stock, 
half  a bottle  of  white  wine  ; let  it  braise  till  tender 
and  done  enough,  then  reduce  the  sauce,  glaze  your 
veal,  and  serve  with  a ragout  of  morels,  or  vege- 
tables, such  as  green  peas. 

Poitrine  far cee  aux  fines  Ilerhes. 

Prepare  your  breast  of  veal  as  in  the  former 
receipt,  and  make  a forcemeat  with  spinach,  sorrel, 
asjiaragus,  artichoke  bottoms,  and  sweet  herbs,  mo- 
derately seasoned  with  pepper  and  salt:  chop  fine 
with  a little  bacon  and  some  bread-crumbs  moistened 
wnth  milk.  Fill  your  veal  as  in  the  former  receipt ; 
put  it  Into  a stewpan  with  some  bacon  sliced  at  the 
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bottom ; acid  some  stock.  When  the  veal  is  done 
enough,  serve  it  with  a ragout  of  morels,  and  some 
of  the  gravy  or  blonde  de  veau  au  sante,  which  will 
be  found  amongst  the  sauces. 

Pilau,  a Turkish  Ragout. 

Cut  about  a pound  of  veal  in  pieces,  add  a quar- 
ter of  a pound  of  fat  bacon  cut  in  slices  ; you  must 
fry  them  in  butter,  and  then  put  them  in  a stewpan 
with  a quart  of  water ; it  must  stew  till  it  is  half 
done  : then  you  throw  into  it  about  half  a pound  of 
rice,  and  season  it  with  salt,  pepper,  a bunch  of 
sweet  herbs,  three  allspices  whole ; and  let  the  rice 
be  well  boiled  and  tender,  and  the  ragout  has  suffi- 
cient consistency  to  raise  it  in  a pyramid. 

It  is  the  custom  in  Turkey  to  dress  four  pilaus, 
which  are  placed  at  the  different  corners  of  the  table, 
and  each  has  a different  colour.  The  yellow  is  co- 
loured whilst  stewing  by  adding  a small  spoonful  of 
turmeric;  the  green,  with  the  juice  of  spinach  ; the 
red,  with  cochineal.  It  is  the  custom  also  to  var)& 
the  meats  of  each,  such  as  fowl,  duck,  veal,  and  pork. 

The  dessert  is  placed  on  the  table  with  the 
meats,  and  a large  kari  occupies  the  centre  of  the 
table.  A table  thus  served  ])resents  an  agreeable 
appearance,  from  the  fruit  and  bouquets  of  flowers 
interspersed. 

Cotelettes  a la  Injonnaise. 

Lard  some  cutlets,  after  shaping  them,  with 
bacon,  anchovies,  and  pickled  gherkins ; steep  them 
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;m  lioiu'  in  oil  seasoned  with  pepper,  salt,  parsley, 
rthives,  and  shalots,  chopped  venj  fine.  Put  them 
1 nto  a stewpan  with  the  oil  and  hei'bs,  and  stew 
tiJiem  slowly,  first  having  wrapped  up  each  cutlet  in 
oacou  till  done  enough.  Then  put  a little  butter 
.into  a fiyingpan,  with  a small  spoonful  of  flour, 
~;ome  parsley,  chives,  and  shalots,  all  chopped  fine, 
'shake  them  roimd  in  the  pan  to  mix  them : add 
■■-.ome  lemon-juice,  and  moisten  with  the  gravy  well 
•skimmed.  Pom'  this  sauce  over  your  cutlets  when 
r'ou  serve.  Very  good. 

Cotelettes  glacees.  , 

Lard  yom'  cutlets;  stew  them  slowly  with  two 
iljlasses  of  stock,  some  onions,  carrots,  salt,  and 
'lepper,  with  a knucklebone  of  veal.  When  done 
:nough;  take  out  your  cutlets,  keep  them  hot;  re- 
’luce  some  of  the  sauce  to  jelly,  pass  it  through  a 
■Amis,  and  glaze  your  cutlets  with  it.  Serve  with 
■ome  of  the  sauce,  or  any  other  you  prefer. 

Cotelettes  de  Veau  aux  Trufiies. 

To  three  spoonsful  of  olive  oil  add  half  a clove 
'f  garlic,  a bay -leaf,  two  glasses  of  white  wine,  the 
•ame  of  stock,  and  truffles  cut  in  slices.  Stew  your  cut- 
-ets  slowly  in  this  till  done  enough  ; then  add  some  but- 
er  browned  with  flour  to  thicken  it.  Let  it  boil  five 
ninutes,  and  serve-  hot  with  your  cutlets.  E.xcellent. 

Cotelettes  de  Veau  d la  Provenqale. 

Pare  your  cutlets,  and  lard  them  -s\ith  gherkins 
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and  anchovies  ; steep  them  in  oil  half  an  hour,  wrap 
up  each  cutlet  ip  fat  bacon,  and  skewer  them.  Stew 
them  with  butter,  salt,  pepper,  parsley,  and  two 
glasses  of  good  stock.  When  done  enough  take  olf 
the  bacon,  and  serve  with  the  sauce. 

Filets  de  Veau  d la  Mo'elle. 

Cut  a fillet  of  veal  into  thin  slices,  flatten  them 
with  a I’olling  pin ; pound  in  a mortar  some  bread- 
crumbs  about  the  size  of  an  egg,  with  some  bacon,  tij 
parsley,  salt,  pepper,  and  beef-marrow : spread  some  r 
of  this  farce  on  each  slice  of  veal ; cover  them  with  ^ 
another  slice,  the  same  slice,  and  then  the  farce,  till  % 
the  veal  is  all  placed  one  on  the  other ; fasten  the  M 
sides  with  skewers,  and  moisten  the  ends  with  yolk  ■ 
of  eggs  to  bmd  them  ; fry  the  fillet  in  butter  till  a 
good  colour,  and  finish  on  the  gridiron.  fl 

Salmis  de  Veau  aux  Truffles.  fl 

Cut  a fillet  of  veal  in  slices;  put  between  each  |j 
two  slices  a slice  of  ham,  and  join  the  sides  with  fl 
white  of  egg ; then  cut  some  truffles  in  fine  slices ; 
season  them  with  salt,  pepper,  parsley,  and  chervil ; j 
moisten  with  a glass  of  wine  and  a little  stock,  and  a 
giill  or  fry  your  salmis  to  serve  with  this  sauce.  S 
Very  good.  V 

Galantine  de  Veau.  M 

Bone  a shoulder  of  veal ; make  a forcemeat  with  m 
pai’t  of  the  meat,  and  for  every  pound  of  veal  add  a |l 
pound  of  bacon ; chop  W'ell  together,  and  then  spread  9 


VEAL. 


75 


tthis  farce  on  your  boned  shoulder,  about  an  inch 
tthick ; on  this  farce  lay  some  beef  tongue  (salted), 
lin  pieces,  and  truffles,  sliced  ; add  salt,  pepper,  gra- 
:ted  nutmeg.  To  marble  your  galantine,  you  lay  on  this 
sanother  layer  of  the  farce,  then  a layer  of  tongue,  and 
: truffles.  When  you  have  put  on  all,  roll  your  shoul- 
cder  lengthways  tightly  ; skewer  it,  and  cover  it  with 
i'fat  bacon,  and  tie  it  tightly;  then  wrap  it  up  in  a 
; linen  clotli,  and  again  bind  it,  so  as  to  give  it  a good 
fform ; then  put  it  into  a stewpan  on  some  slices  of  fat 
bacon,  some  slices  of  veal,  two  calves’  feet,  the  bones 

■ of  the  shoulder,  si.x  carrots,  eight  or  ten  onions,  with 
ifour  cloves,  foim  bay-leaves,  a little  thyme,  some  chives 
jand  parsley  ; moisten  with  stock,  and  let  it  stew  three 
: hours.  A bottle  of  good  white  wine  must  be  added  to  the 
r stock  when  it  is  first  put  on  to  stew.  When  your  veal  is 

done  enough,  take  it  out,  drawing  all  the  liquid  from 
; it ; let  it  cool  in  the  cloth  to  preserve  the  shape,  and 

■ when  cold  take  it  off;  pour  the  gravy  through  a 
itamis ; beat  two  or  three  eggs,  whites  and  yolks ; add 
lit  to  the  gravy,  and  put  it  in  a stewpan  on  a good 
I fire,  shaking  it  about  gently  till  the  moment  it  is 

about  to  boil ; then  put  it  on  a slower  fire  to  boil  half 
: an  hour  ; pass  it  through  a tamis,  or  jelly  bag,  and  let 
i it  get  cold.  When  you  serve  your  galantine,  garnish 
it  with  this  jelly,  cut  in  long  strips  and  laid  across 
the  meat,  and  different  shapes  round  your  dish.  This 
is  a handsome  supper  dish,  and  good  at  breakfast. 

Pas  de  Veau  frits. 

Take  two  large  sweetbreads  ; put  them  to  blanch 
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in  lukewarm  water  for  an  hour ; next  scald  them  in 
boiling  water  a quarter  of  an  hour  ; then  throw  them 
into  cold  water ; cut  each  into  three  pieces  ; put  into 
a stewpan  ; put  a piece  of  butter  about  the  size  of  an 
egg,  mixed  with  flour,  half  a glass  of  vinegar,  a glass 
of  water,  thi-ee  cloves,  a clove  of  garlic,  two  shalots, 
three  or  four  chives,  a little  parsley,  a laurel -leaf, 
thyme,  basilic,  salt,  and  pepper.  Let  tliis  sauce 
warm  till  the  butter  is  melted,  shaking  the  pan  to 
mix  together ; take  it  off  the  tire,  and  pour  it  over 
your  sweetbreads ; let  them  steep  an  hour  and  a half 
or  two  hours  ; drain  them  on  a cloth,  flour  them,  and 
fry  a good  colour : when  done  enough,  fiy  some  pars- 
ley, and  serve  your  sweetbreads  garnished  with  the 
fried  parsley. 

You  may  dress  sweetbreads,  after  preparing  the 
sweetbreads  and  steeping  them,  by  putting  them  into 
buttered  paper -cases,  with  the  herbs  used  in  the 
marinade  that  they  were  steeped  in ; and  put  them 
on  the  cases,  on  a sheet  of  oiled  paper,  to  grill  for 
half  an  hour,  or  lay  them  -ndth  the  seasoning  on  a 
dish,  and  put  them  in  the  oven.  Squeeze  a lemon  on 
them  when  you  serve. 

Ris  de  Veau  aux  fines  Herbes  : another  mode. 

Chop  fine  some  fennel,  parsley,  chives,  shalots, 
and  a little  garlic,  if  the  flavour  is  liked ; mix  the 
herbs  with  some  butter,  salt,  and  pepper.  Blanch 
tlmee  or  four  sweetbreads ; cut  them  at  the  bottom,  to 
let  the  seasoning  enter  ; then  put  them  into  a stew- 
pan  ; cover  them  with  slices  of  fat  bacon,  and  moisten 
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ihem  with  half  a glass  of  wine,  and  the  same  of  coii- 
womme ; stew  them  on  a slow  fire  till  done  enough  ; 

• ikim  the  sauce,  and  add  a spoonful  of  coulis  if  you 

-lave  it.  ' 

Ragout  de  Ris  de  Veau. 

Blanch  your  sweetbreads ; take  half  a pound  of 
:good  bacon,  cut  it  into  strips,  and  put  it  in  a stew- 
[pan  on  a slow  fire  till  nearly  done  ; lard  your  sweet- 
t oreads  across  ivith  the  bacon  strips  ; put  them  into  a 
'Btewpan  with  some  good  stock,  a hunch  of  parsley, 
tbhives,  half  a clove  of  garlic,  two  cloves,  five  or  six 
lieaves  of  tarragon  : let  them  stew  half  an  hour ; take 
tkhem  out,  and  pass  the  gravy  through  a tamis,  and 
jskim  it ; then  put  it  on  the  fire  to  reduce  to  a glaze. 
.'Add  half  a glass  of  stock,  and  two  teaspoousful  of 
.\-inegar,  or  the  juice  of  a lemon;  mix  it  with  the 
rremains  of  glaze  in  the  stewpan  ; put  a bit  of  butter 
labout  the  size  of  a nut,  with  a pinch  of  flour  mixed 
■with  it,  and  the  yolks  of  two  eggs  well  beaten  ; stir  it 
into  the  sauce,  hut  do  not  let  it  boil.  Serve  with  the 
ssweetbreads,  which  were  first  glazed,  with  the  gravy 
•with  which  they  were  stewed. 

Langue  de  Veau  d la  Bourgeoise. 

Scald  a calf’s  tongue,  skim  it,  lard  it,  and  put  it 

• in  a stewpan  with  some  large  onions,  carrots  cut  in 
: pieces,  a bunch  of  fine  herbs,  salt,  and  pepper  ; cover 

• it,  and  let  it  heat  about  ten  minutes,  then  add  a cup 
of  stock ; let  it  stew  five  hours  on  a slow  fire  ; serve 

iit  garnished  with  the  carrots  and  onions  ; pour  your 
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sauce  over  it,'  or  serve  it  ■with  stewed  sorrel  or 
chicoiy.  You  may  also  seiwe  it  with  sauce  pi- 
quante. 

Tete  de  Veau  d la  braise. 

Clean  and  scald  half  a calf's  head  well,  then  bone 
it,  and  stew  it  in  some  good  stock  till  tender ; season 
it  with  salt,  pepper,  and  a little  lemon-juice,  and 
serve  with  good  gravy. 

Oreilles  de  Veau  d Vltalienne. 

Take  seven  or'  eight  calves’  ears,  carefully  clean 
them,  and  trim  them  ; cut  each  in  half,  but  not 
separate  ; put  in  the  bottom  of  a stew'pan  some  slices 
of  bacon,  on  which  place  the  ears  ; cover  them  again 
with  bacon,  then  oiled  paper ; stew  two  hours  and  a 
half ; drain  them,  and  serve  with  sauce  Italienue. 
Very  good. 

Calves’  ears  may  be  cut,  filled  with  forcemeat, 
after  being  nearly  scalded  tender ; join  the  ears  with 
skew'ers,  shake  bread-crumbs  over  them,  and  fry. 
Serve  them  with  clear  gravy. 

In  Italy  they  are  dressed  thus  : After  being  stewed, 
grate  on  a plate  some  Parmesan  cheese,  moisten  with 
good  stock,  and  let  it  stew  slowly  till  it  adheres  to  the 
bottom  ; place  the  ears  on  this ; cover  with  any  sauce 
you  please.  This  hardly  suits  an  English  palate,  as, 
to  my  taste,  the  cheese  does  not  assimilate  with 
meat. 
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A Gigot  or  Leg  roasted. 

A clove  of  garlic  put  into  the  handle  for  two  or 
ee  days  before  it  is  roasted  improves  the  flavom' 
.eatlv.  Marquise,  a town  in  France,  is  celebrated 
■or  mutton,  and  there  it  is  always  done. 


Leg  of  Mutton  d la  Marquise. 

The  Marquise  mutton  is  some  of  the  hest<  in 
ranee.  It  is  a small  town  between  Calais  and 
loulogne,  and  in  the  following  mode  it  is  dressed  : — 
.ihoose  a leg  about  six  pounds  weight ; peel  four 
loves  of  garlic ; make  an  incision  with  the  point  of  a 
inife  in  four  different  parts  round  the  knuckle,  and 
tick  the  garlic  into  them.  Hang  the  mutton  for 
-wo  days,  and  then  roast  it  for  an  hour  and  a half  by 
II  quick,  clear  fire.  Take  a quart  of  small  dried 
•French  haricots,  wash  them  well,  put  them  into  a 
^tewpan  with  half  a gallon  of  water,  half  an  ounce  of 
f salt,  an  ounce  of  butter,  and  let  them  simmer  three 
biours,  till  tender;  pour  off  the  liquor  into  a basin, 
tmd , keep  the  haricots  hot ; peel  and  cut  two  large 
onions  into  thin  slices  ; put  some  of  the  fat  of  the 
mutton  dripping  into  a fryingpan,  put  in  the  onions, 
and  fry  them  a light  brown ; when  done  enough,  add 
them  to  the  haricots  with  the  fat  and  gravy  the  mut- 
■ton  has  produced  in  roasting;  season  with  salt  if 
•required,  and  a little  white  pepper ; toss  them  a 
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little,  and  serve  round  the  mutton,  which  garnish 
with  a frill  of  paper  round  the  knuckle.  In  France  ^ 
they  put  a silver  or  tin  handle  on  the  knuckle,  by 
which  the  carver  holds  the  leg  and  cai’ves  the  mut- 
ton in  slices,  from  the  idea  of  the  fork  spoiling  the 
meat  by  making  a hole  for  the  gi'avy  to  escape.  If 
the  mutton  is  very  fat,  do  not  add  all  the  drippings 
to  the  haricots.  This  is  a very  savoury  dish.  The 
mutton  may  be  stewed  when  a little  browning  is  re-** 
quired,  but  for  English  palates  it  is  preferable  to 
roast  the  meat. 

Leg  of  Mutton  a la  Bretomie. 

Take  a good  leg  of  mutton,  bone  it  with  the  ex- 
ception of  the  handle  ; lard  it  with  ten  cloves  of 
garlic  and  as  many  anchovies,  cut  in  fillets ; roast  it, 
and  serve  with  the  following  sauce  : — Boil  in  se- 
veral waters  some  cloves  of  garlic ; when  tender, 
drain  and  chop  them  ; put  them  into  a stew’pan  with  ? 
a few  spoonsful  of  good  stock  well  seasoned,  and  a bit  | 
of  butter.  Let  it  not  be  too  thick,  and  serve  round  ^ 
your  mutton.  I 

Gigot  a I 'Enfante.  j 

Lard  it,  and  let  it  steep  all  night  in  olive  oil,  I 
with  salt,  pepper,  and  fine  herbs ; the  next  day  put  I 
it  into  a stew'pan  with  some  small  sausages  and  some  j 
Portugal  onions ; moisten  with  a pint  of  sheriy,  and  J 
let  it  stew'  very  gently,  keeping  the  pan  closely  co-  I 
vered.  Have  it  well  done  ; serve  it  in  its  own  gravy,  | 
adding  the  juice  of  two  oranges.  | 
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Shoulder  of  Mutton  braised. 

Beat  it  well  and  lard  it ; lay  in  a braising  pan 
some  fat  bacon  in  dice,  onions,  caiTOts,  salt,  and 
spices ; stew  the  mutton  in  it ; serve  it  with  the 
gravy,  or  strew  bread-crumbs  over  it  with  some  yolk 
of  egg  well  beaten,  and  add  some  sliced  gherkins  ; or 
you  may  lard  it  a la  Provencale,  with  four  anchovies 
and  pickled  gherldns,  and  braise  it  as  before  : add,  if 
you  like,  aidichoke  bottoms,  and  seiwe  with  the  sauce 
in  which  it  was  braised,  skimmed  clear. 

A Loin  of  Mutton  d la  Gasconne. 

Bone  your  loin,  and  season  well  on  the  inside 
with  salt,  pepper,  some  parsley,  and  a few  bread- 
i crumbs  ; roll  it  up  tightly,  and  bind  it  well ; put  it 
in  your  stewpan,  adding  three  carrots,  four  onions, 

■ two  cloves,  a laurel-leaf,  some  thyme,  parsley,  and 
I chives,  or  young  onions ; add  a wine-glassful  of 

■ good  stock,  cover  it  with  paper,  and  let  it  stew  three 
• good  hours.  At  the  moment  you  serve,  take  off  the 

fillet  and  glaze  the  mutton.  Serve  with  the  gravy 
strained. 

You  can  serve  under  this  dish,  if  you  like, 
chicory,  spinach,  Jerusalem  artichokes,  or  stewed 
mushrooms  ; or  lettuces  may  be  placed  round,  or 
with  onion  sauce  in  the  dish,  English  fasliion  ; or 
raise  the  skin  and  strew  bread-crumbs  over  it,  and 
serve  with  clear  gravy. 

A Breast  of  Mutton  en  Carbonnades. 

Puiise  the  skin  of  the  mutton  and  bone  it,  cutting 
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the  meat  into  fillets  ; put  them  into  a ste'\vp)an,  -with 
a few  strips  of  fat  bacon  ; then  put  a few  slices  of 
ham,  lay  your  carbonnades  on  them,  and  cover  with 
fat  bacon  ; add  two  carrots  cut  in  slices,  four  onions 
sliced,  two  bay-leaves,  a little  thyme ; put  a ladle- 
full  of  stock  over  it,  and  cover  wdth  a sheet  of  paper 
buttered : let  it  stew  slowly  three  hours,  with  hot 
cinders  on  the  cover.  When  you  serve,  drain  them, 
glaze  them,  and  put  chicory  or  spinach  under  them  ; 
if  you  prefer  gravy,  strain  that  in  which  your  meat 
was  stewed,  reduce  it,  and  add  some  thickening  — 
(both  methods  are  very  good) : season  w'hen  done 
w'ith  a little  peppei’,  if  liked  ; but  the  French  do  not 
use  much  pepper  in  their  dishes. 

Poitrine  de  Mouton  d la  Bourgeoise. 

Half  stew  your  breast  of  mutton  in  some  thin 
stock,  with  some  carrots,  turnips,  onions,  and  a bit 
of  fat  bacon  in  slices  laid  over  the  meat ; take  it  up, 
skin  it,  and  remove  part  of  the  fat ; baste  it  with 
some  melted  butter  and  the  yolk  of  an  egg ; then 
shake  some  grated  bread-crumbs  over  it ; again  baste 
it,  and  again  shake  more  crumbs  over  it,  with  some 
salt  and  pepper ; grill  it,  or  put  it  in  a quick  oven, 
and  serve  with  a shalot,  or  poivrade  sauce,  which  is 
made  thus:  — Put  a little  vinegar  into  a saucepan 
with  a little  stock,  an  onion  cut  in  slices,  a slice  of 
lemon  ; season  with  pepper  and  salt : when  it  comes 
to  a boil  pass  it  through  the  tamis,  and  serve  under 
the  mutton.  This  is  excellent. 
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Filets  de  Mouton  en  ChevreuiL 

Prepare  a dozen  mutton  cutlets,  and  lard  them  ; 
let  them  steep  three  days  in  vinegar,  spices,  parsley, 
iand  some  sliced  onion ; then  broil  them,  with  a few 
crumbs  shaken  over  them,  and  pepper  and  salt : 
'Serve  them  on  a napkin,  or  with  poivrade  sauce. 
TTo  vary  this  dish,  stew  your  cutlets,  and  serve  with 
rpiquaute  sauce. 

Filets  de  Mouton  d la  Perigord. 

Prepare  yom'  cutlets  by  skinning  and  paring 
tthem  to  the  shape  you  ^vish  ; lard  them,  and  steep 
tthem  for  a day  in  Madeira,  and  truffles  cut  in  fine 
.'Slices  ; then  put  them  with  the  wine  and  truffles 
iinto  a stewpan,  with  a little  good  stock,  and  some 
••veal  stock  ; let  them  stew  till  done,  and  the  truffles 
■.•give,  their  flavour  to  the  gravy.  Serve  them  with 
•'the  truces  neatly  arranged  round  the  dish : the 
.•gravy  must  be  reduced  and  thickened.  All  fillets 
must  be  cut  from  the  loin  or  leg.  This  is  a most 
’recherche  dish.  Any  good  white  wine  will  answer, 
:'for  the  quantity  required  does  not  exceed  half  a 
I pint,  as  the  fillets  miust  be  basted  with  it. 

Cotelettes  de  Mouton  aux  fines  Herbes. 

Prepare  your  cutlets,  and  flatten  them  with  a 
•rolling-pin ; then  lard  them  across ; put  them  to 
■stew  in  a covered  stewpan.  Take  some  parsley, 
chervil,  a few  morels,  shalots,  and  two  anchovies  ; 
chop  all  together,  and  fry  them  a few  minutes  in 
'butter,  to  give  them  a colour;  season  with  pepper 
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and  salt  moderatelj’’ : place  your  cutlets  in  the  2ian  to  j 

flavour  them  ; add  a little  stock  from  time  to  time,  j 

to  prevent  the  herbs  getting  too  dry,  and  serve  them  ’ ^ 
as  a garnish  to  your  cutlets  : the  cutlets  should  be 
stewed  with  a little  stock,  and  finished  in  the  fiy-  ^ 
ingpan  with  the  herbs. 

These  cutlets  plainly  fried  in  the  herbs,  or  some 
bread-crumbs  seasoned  strewed  over  each,  after  dipping 
them  in  the  yolk  of  an  egg  well  beaten  to  make  the  1 

crumbs  adhere,  can  be  served  on  stewed  sorrel,  or  i 

spinach,  carrots,  turnips  ; and  all  lands  of  vegetables  j 
may  be  used  with  them,  and  found  equally  good.  ^ 

Cotelottcs  a la  Souhise  [very  good).  ^ 

Take  ten  cutlets  or  more,  according  to  your  i 
2'arty  ; do  not  2>a,re  or  shape  them,  and  have  a bone 
in  each;  lard  them,  and*  season  your  larding  before 
you  use  it : stew  them  in  good  braise  for  three  or  ; 
four  hours ; when  done  put  them  on  a tin  plate,  i* 

with  another  over  it,  on  which  you  jdace  a weight  to  > 

make  the  cutlets  a good  shape ; when  they  are  cold  ' > 
trim  them  neatly,  and  fry  them.  When  you  serve  ' * 
them,  place  them  either  in  a crown  or  one  bone  over 
the  other,  in  a sort  of  jiyramid,  with  small  stew'ed  , 
onions  round,  and  in  the  middle  a puree  of  onions 
made  as  follow'S  : — Blanch  some  onions  in  several 
waters,  to  take  off  the  strong  taste  ; then  cut  them  ■ 
in  slices,  and  stew  them  in  a little  veal  broth,  with  •. 
salt  and  j^epper ; when  done  enough  rub  them  m 
through  a tamis ; add  a bit  of  white  sugar,  and  serve 
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'.Lot.  This  is  a very  favourite  dish,  and  good  if 
i-carefully  prepared. 

Mutton  cutlets  can  also  be  served  with  chicory 
'Sauce,  or  turnips,  mushi'ooms,  or  cucumbers,  stewed, 
•and  sen  ed  round,  or  with  a puree  of  either  in  place 
.of  the  onions,  prepared  in  the  same  manner. 

I prefer  giving  the  different  ways  in  which  a dish 
■.may  be  dressed  than  in  confusing  the  cook  with 
idifferent  names  for  the  same  meat,  where  the  sauce 
^alone  is  varied. 

Another  method. 

Pare  and  trim  your  cutlets,  beat  them,  lard  them 
Twith  bacon  well-seasoned  ; fry  your  cutlets  in  butter, 
tto  render  them  firm ; then  put  them  in  a stewpan 
■with  some  bits  of  fat  bacon,  the  parings  of  the  cut- 
'•lets,  carrots,  onions,  bundle  of  fine  herbs : add  some 
•stock,  and  stew  slowly  two  hours.  Arrange  yonr 
cutlets  in  the  form  of  a crown  round  a puree  of 
onions,  potatoes,  or  other  vegetables.  Sometimes 
;^ut  a fried  sippet  between  each  cutlet.  A puree  of 
■sorrel  is  very  good. 

Mouton  Cotelettes  de  Concombre. 

Prepare  some  cutlets,  rather  thick ; lard  them 
■^vith  the  lardons  well  seasoned ; fiy  them  in  butter 
lightly,  to  make  them  firm  on  each  side ; then  put 
tthem  in  a stewpan  with  some  slices  of  fat  bacon, 
la  little  veal  in  slices,  carrots,  onions,  fine  herbs  ; 
moisten  with  stock,  and  let  it  stew  slowly  three 
hours  ; when  done,  dress  them  on  your  dish  in  a 
crown,  and  put  cucumbers  stewed  in  gravy  round  them. 
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Cotelettes  d In  Jardiniere. 

Fry  your  cutlets  iu  butter;  after  paring  and 
shaping  them  neatly,  add  some  salt,  pepper,  and 
put  them  in  a ste\^'pan  with  some  stock  till  done 
enough  : serve  them  with  a ragout  of  mixed  vege- 
tables in  the  centre.  By  those  who  like  vegetables 
this  dish  will  be  much  approved. 

Another  method. 

Stew  in  some  coulis  or  good  stock  some  kidney- 
beans,  green  peas,  and  all  sorts  of  vegetables,  such  as 
carrots,  turnips,  parsnips,  and  mushrooms.  When 
they  are  done  enough,  put  them  into  a stewpan  where 
you  liave  prepared  some  flour,  browned  with  butter, 
to  thicken  your  sauce,  and  let  them  stew  gently  to 
reduce  the  sauc?.  Have  your  cutlets  prepared  in 
another  stewpan,  with  a little  butter,  and  some  con- 
somme or  stock ; dress  your  cutlets  round  your  dish, 
and  pour  your  ragout  of  vegetables  in  the  middle. 

Gigot  de  Monton  aux  Morilles. 

Lard  your  leg  of  mutton  with  shalots  and  an- 
chovies, roast  it  nicely,  and  serve  with  sauce  made 
with  a little  stock,  some  morels,  capers,  spices  ; and 
thicken  with  bread-crumbs,  moistened  and  rubbed 
through  a tamis.  Serve  under  the  mutton. 

{Leg)  Gigot  braise. 

Take  away  half  the  bone  of  the  handle  ; season 
it  with  bacon,  pepper,  thyme,  and  bay-leaf;  stuff 
your  gigot  at  the  handle  with  tliis  seasoning,  and 
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biud  it  with  twine,  so  as  to  preserve  its  shape.  Put 
a layer  of  bacon  at  the  bottom  of  your  stewpan,  four 
carrots,  six  onions,  three  bay-leaves,  some  thyme, 
three  cloves,  a bunch  of  parsley  and  chives,  and 
a wineglass  of  stock  ; cover  your  gigot  with  slices  of 
fat  bacon,  put  a buttered  paper  over  it,  and  let  it 
stew  seven  hours,  with  fire  on  the  lid  of  the  stewpan 
and  fire  beneath.  At  the  moment  of  serving  remove 
the  twine,  and  serve  with  the  gravy  in  which  it  was 
stewed,  thickened  with  browned  flour. 

Gigot  a VEau. 

This  is  dressed  in  the  same  manner  as  the  braise, 
only  moistening  it  with  water  in  place  of  stock,  and 
seasoning  with  salt,  three  shalots  or  garlic,  three 
carrots,  and  four  onions.  Pieplace  the  bacon  with 
butter. 

Haricot  of  Mutton. 

Cut  a neck  or  loin  of  mutton  into  pieces  ; brown 
them  in  butter,  on  a quick  fire ; when  a nice  colour, 
drain  them.  Peel  or  scrape  some  turnips,  and  cut 
them  in  pieces  ; if  they  are  large,  brown  them  in  the 
fat  of  your  mutton  ; drain  them  ; put  your  meat  into 
a stewpan  with  salt,  pepper,  bundle  of  herbs,  onions, 
cloves,  bay-leaf ; moisten  with  stock ; put  iu  your 
turnips  and  some  carrots,  cut  in  fillets  or  slices,  and 
stew  slowly.  When  three  parts  done,  skim  off  the 
grease  and  thicken  with  flour,  browned  in  butter ; 
then  stew  till  quite  done.  Seiwe  your  haricot  with 
the  vegetables  round  it. 
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Breast  of  Mutton  d la  Conti. 

Pare  your  mutton  neatly,  and  take  off  the  skin  ; 
take  some  bacon  cut  for  larding,  two  anchovies  well 
washed  ; cut  them  in  pieces  for  larding;  and  roll  them 
ill  pepper,  two  shalots,  parsley,  and  chives,  chopped 
fine  as  powder ; also  a baydeaf,  some  tarragon,  and 
basilic ; lard  your  meat  with  the  bacon  and  ancho- 
vies ; put  in  the  meat  with  the  fine  herbs ; add  a 
glass  of  wine  and  the  same  quantity  of  stock,  and  let 
it  stew  slowly.  When  done  enough  skim  your 
sauce,  and  add  about  the  size  of  a nut  of  butter 
mixed  with  flour.  Let  it  stew  a short  time,  and 
serve. 

Mutton  Cutlets  sautees. 

Fiy  your  cutlets  with  butter:  when  they  are 
done  enough  take  the  fat  that  is  in  your  pan.  add 
some  spoonsful  of  stock,  shalots,  fine  herbs  chopped, 
salt,  and  pepper;  give  all  a boil  together  : pour  over 
your  cutlets,  and  garnish  with  sliced  gherkins. 

Cutlets  au  Gratin. 

Take  some  cutlets  neatly  trimmed  ; put  them  in 
a stewpan,  with  butter,  parsley,  chives,  two  shalots, 
chopped  fine  ; add  some  stock  seasoned  with  pepper 
and  salt ; when  done  enough,  skim  the  sauce.  Take 
the  pan  in  which  you  have  dressed  your  cutlets, 
cover  it  with  bread-crumbs  mixed  with  butter,  three 
yolks  of  eggs,  parsley,  chives,  chopped  very  fine,  and 
a little  salt ; put  your  pan  on  the  hot  cindere  or  quick 
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Tce  until  the  gj'atin  adheres  to  the  bottom  of  the 
■m : if  you  have  too  much  grease,  drain  it  oif  and 
‘crve  the  bread-crumbs  (gratin)  under  your  ragout  of 
jitlets. 

Mutton  Cutlets  d.  I'ltalienne. 

Fry  your  cutlets  in  butter,  and  add  some  stock 
;id  a little  water;  put  a spoonful  of  flour,  which  you 
;ave  fii’st  mixed  with  a little  w'ater,  a shalot  or  clove 
"garlic,  some  chopped  parsley,  and  mushrooms  cut 
it  to  pieces.  Let  them  stew  altogether  three-quarters 
an  hour,  and  add  some  lemon-juice.  The  moment 
iifore  you  serve  add  some  yolks  of  eggs,  well  beaten. 


Shoulder  of  Mutton  d la  Sainte-Menehoulde. 

Bone  a shoulder  of  muttou  and  stew  it  with  a 
ictle  stock,  a bundle  of  parsley,  some  chives,  a clove 
garlic,  two  cloves,  a bay-leaf,  some  thyme,  onions, 
carrot,  turnip,  salt,  and  pepper ; when  the  shoulder 
done  enough,  take  it  out  of  the  stewpan  and  dish 
: put  under  it  some  coulis  well  seasoned,  if 
Au  have  any ; if  not,  make  your  gravy  from  the  sauce 
^ hch  you  dressed  your  meat  in  ; shake  grated  bread- 
umbs  over  it ; then  moisten  it  with  the  yolks  of 
i.Tee  eggs  well  beaten  ; again  shake  crumbs  over  it, 
,d  pul  it  in  the  oven  to  brown  ; then  serve  with  the 
■t  sauce. 


Mutton  Cutlets  en  Chevreuil. 

Prepare  a dozen  small  cutlets  and  lard  them  ; 
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, let  them  steep  three  or  four  (lavs  in  vinegar,  with 
spices,  parsley  iu  bunches,  and  slices  of  onion ; 
take  them  qut  of  the  pickle  at  the  moment  you  clressi, 
them  ; put  them  in  a stewpan  with  some  flour 
browned  in  butter ; moisten  with  a little  stock,  and 
stew'  them.  They  must  be  a good  colour. 

Fillet  of  Mutton  en  Paiqnettes. 

Cut  your  fillet  into  slices  the  entire  round ; 
flatten  them,  and  put  on  each  a layer  of  forcemeat 
made  of  dressed  chicken,  beef  suet,  parsley,  chives, 
mushrooms,  all  chopped  fine  together,  with  salt,  pep-' 
per,  and  four  yolks  of  eggs.  Roll  them,  and  roast 
them  on  a small  spit,  wrapped  in  slices  of  bacon  and  ; 
paper.  Serve  with  a good  sauce. 

Fillet  of  Mutton  en  Braisolles. 

Take  a fillet  and  cut  it  into  vei'y  thin,  small 
pieces ; put  the  meat,  by  layers,  into  your  stewpan  with  ' 
parsley,  cliives,  mushrooms,  chopped  small,  and  sea-j 
sone'd  with  pepper  and  salt,  and  a bit  of  butter ; stevvl 
very  slowly  till  the  meat  is  done  ; add  a little  stockj 
to  moisten  it,  and  serve. 

Sheep's  Tongues  en  Papillotes.  ; 

Boil  your  tongues  in  stock  ; when  they  are  done  | 
enough,  divide  each  in  two  and  let  them  cool.  Mix  i 
some  fine  herbs  with  butter,  and  season  with  pepper  ; 
and  spices  ; wrap  up  each  piece,  after  covering  it  ? 
with  the  seasoning,  in  a buttered  paper ; broil  or  hj>  y 
them,  and  serve  them  hot  in  the  papers.  j 
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Sheej)'s  Tongues  hraisees. 

Take  some  'tongues  and  scald  them  half  an  hour; 
Lhen  take  them  up  and  drain  them ; when  dry,  lard 
'.hem.  Let  the  tongues  stew  five  or  sLv  hours  in 
rood  gravy;  skin  them,  then  put  them  in  again  to 
:tew  for  a short  time  till  hot ; glaze  them,  and  serve 
'vith  sauce  poivrade. 

Sheep’s  Tails  hraisees. 

Put  your  sheep’s  tails  into  a stewpau  with  slices 
iff  bacon,  some  bits  of  veal,  or  any  other  meat  par- 
ings, carrots,  onions,  hunch  of  sweet  herbs,  celery, 
ialt,  and  pepper  ; moisten  with  stock,  and  stew  them 
llowly  for  four  hours.  When  your  sheep’s  tails  are 
one  enough  reduce  your  sauce  to  a glaze,  and  glaze 
our  tails,  which  you  serve  ou  a pm'ee  of  vegetables, 
cs  ragout  of  cabbage,  chicoree,  or  sorrel. 

Sheep’s  Tails  fried. 

"WTien  your  sheep’s  tails  have  been  stewed  tender 
.1  stock  let  them  get  cold  ; have  some  grated  bread- 
rrumbs,  and  strew  them  over  the  tails  ; then  moisten 
: hem  with  the  yolks  of  eggs  ; then  again  shake 
Tumbs  over  them ; fry,  and  serve  with  fried  parsley. 
The  tails  may,  in  like  manner,  be  broiled,  and  served 
‘rith  sauce  piquante  or  sauce  tartare. 

Mutton  Kidneys  d la  Brochette. 

Take  your  kidneys  and  steep  them  five  minutes 
• 1 cold  water ; when  cleaned  from  the  skin  put  a 
.’ooden  skewer  through  each,  after  having  split  each 
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ill  half ; moisten  them  with  melted  butter,  and  strew 
bread-crumbs  over  them,  seasoned  with  pepper  and, 
salt ; broil  them,  turning  them  carefully.  When 
done  enough  take  out  the  skewers,  put  them  on  a hot 
dish,  and  on  each  put  about  the  size  of  a nut  of  cold 
butter  mixed  with  fine  herbs.  Serve  hot.  If  you 
have  silver  skewers,  let  them  remain  in. 

Mutton  Kidneys  with  Champagne. 

After  having  skinned  your  kidneys,  mince  them, 
and  put  them  in  a pan  with  a piece  of  butter  the  size 
of  an  egg  for  two  kidneys ; season  them  with  salt, 
pepper,  nutmeg,  chopped  parsley,  and  mushrooms  ; 
fry  them  on  a quick  fire  ; when  they  are  done  enough 
add  a spoonful  of  flour  and  a glass  of  champagne,  or 
good  white  wine  if  champagne  is  not  convenient,  i^ill 
answer ; stir  them  gently  (but  do  not  let  them  boil) 
on  the  fire  ; at  the  moment  of  serving  them  add  ano- 
ther piece  of  cold  butter,  about  the  size  of  a nut,  and 
the  juice  of  a lemon.  Serve  hot,  with  the  sauce  in 
which  the  Iddneys  were  done. 

Sheep's  Trotters  d la  Poidette. 

The  trotters  must  be  well  scalded  ; bone  them  to 
the  joint,  and  clean  them  well ; stew  them  in  milk 
for  four  hours  ; cut  each  trotter  in  three  pieces,  and 
take  out  any  detached  bone ; stew  them  in  butter, 
flour,  fine  herbs,  and  mushrooms ; moisten  them  with 
stock ; add,  just  before  you  seiwe,  the  yolks  of  two 
eggs  beaten  with  a spoonful  of  milk,  and  the  juice  of 
a lemon. 
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Sheep’s  Trotters  en  Marinade. 

The  trottei’s  having  been  boiled  in  water,  steep 
iliem  a day  in  -vinegar  with  pepper  and  salt ; drain 
them,  and  moisten  with  the  yolk  of  an  egg  beaten ; 
ihhake  bread-crumbs  over  them,  and  fry  them  a good 
■olour. 

Minced  Mutton. 

Mince  some  dressed  mutton  that  remains  from  a for- 
nner  dinner ; brown  some  flour  in  butter,  add  a spoonful 
iff.  vinegar,  and  add  to  your  thickening  some  stock ; 
■loil  it,  and  then  put  in  yoiu'  mince,  with  sliced 
gherkins,  shalots,  and  chives  chopped  fine ; let  your 
meat  warm  but  not  boil,  or  it  will  be  hard,  and  serve 
with  sippets  of  bread  browned.  You  may  add,  to 
■ary  the  mince,  onions,  chicoree,  and  cucumbers 
chopped  fine  and  stewed  to  a puree,  which  serve  in  the 
:uuiddle  of  the  mince. 


LAMB. 

Epirjrammes  d'Arjneau. 

Take  a fore-quarter,  raise  the  shoulder,  and 
rroa.st  it;  cut  the  neck  into  sk  cutlets;  braise  the 
f.orea.st,  and  when  cold  cut  it  into  si.x  pieces ; strew 
Uiread-cmmbs  over  them,  after  dipping  them  into 
>3gg  beaten,  and  grill  them;  fry  the  other  six  cutlets; 
■tnince  the  shoulder  with  some  mushrooms,  aiid 
■stew  it  in  good  white  sauce,  well  seasoned,  till  done 
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enough ; serve  the  cutlets  and  the  grilled  neck  with 
some  fried  sippets  of  bread  alternately  round  the 
dish,  and  pour  the  braised  shoulder  into  the  middle. 

Another  Method,  still  better. 

Raise  the  shoulder  as  before,  and  lard  it ; then 
braise  it  in  good  stock,  having  a fire  above  on  the  j 
cover,  as  well  as  below  your  pan.  Prepare  your  | 
cutlets  as  before,  in  the  other  receipt.  When  done, 
airange  your  cutlets  round  your  dish,  as  above,  and 
have  a ragout  of  asparagus ; to  which  you  add  tlie 
yolks  of  two  well-beaten  eggs.  Let  it  warm  after 
the  egg  is  added,  but  on  no  account  let  it  boU. 
Pour  this  ragout  into  the  middle  of  your  cutlets, 
taking  care  not  to  let  any  of  the  ragout  go  on  the 
cutlets,  or  it  will  spoil  the  appearance  of  them ; and 
place  the  shoulder,  well  glazed,  on  the  centre.  This 
looks  and  eats  well. 

I 

Roshef  d'Agneau.  j 

Take  half  the  back  of  a lamb  ; cut  the  saddle  j 
and  lard  it;  let  it  roast  two  hours;  then  serve.  If  I 
you  do  nbt  lai'd  it,  cover  your  roshef  with  slices  of  j 
fat  bacon,  and  wrap  paper,  buttered,  over  that.  Take  j 
off  this  for  a quarter  of  an  hour  before  you  serve  it ; 'i 
and,  if  you  like,  glaze  it.  Serve  this  with  clear  . j 
gravy.  i 

Tetc  d 'Agneau  d la  Bourgeoise.  j 

Take  the  head,  liver,  heart,  lights,  and  feel,  j 

Take  out  the  teeth  and  the  muzzle ; scald  it,  and  the 
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hjer  parts  also  ; then  cut  the  liver,  heart,  and  feet,  in 
eeces ; stew  them  with  the  head  in  good  broth,  with 
Ihouquet  of  fine  herbs,  pa-fsley,  bay-leaf,  and  an 
i;ion  or  chives  ; when  nearly  done,  take  up  the  head, 
i :d  cover  it  with  the  yolks  of  two  eggs  well  beaten, 

' d strew  bread-crumbs  over  it ; then  either  put  it  in 
; . oven  to  brown,  or  pass  a hot  salamander  over  it ; 
lur  the  mince  into  the  dish  ; garnish  with  the  feet ; 
aace  the  head  in  the  middle ; serve  the  following 
uuce  in  a boat,  to  eat  with  it : — Take  a little  good 
Mck.  a spoonful  of  vinegar,  tlie  same  of  oil,  some 
’It  and  pepper  to  taste,  parsley,  chives,  and  tarra- 
I'.n,  chopped  : let  the  sauce  come  nearly  to  a boil, 
i:t  not  quite,  or  it  will  spoil. 

Oreilles  d ' Aijneaii  farci,  frites. 

Take  a _ dozen  of  lambs’  ears ; scald  them  to 
liten  them,  and  wipe  them  dry  vith  a cloth;  let 
•em  boil  in  milk  and  water ; drain  them,  and  fill 
■ch  ear  with  some  forcemea^t  made  with  chicken  or 
■lal  dressed,  &c.  ; tie  them  into  shape  and  skewer 
•em  tight ; dip  each  in  butter,  and  shake  grated 
-ead-crumbs  over  each  ; then  beat  some  yolks  of 
f.gs  with  salt  and  pepper;  moisten  each  with  this, 

: d again  shake  crumbs  over  them  ; put  them  into 
me  boiling  lard  in  a fiyingpan  ; let  them  take  a 
■•od  colour  ; then  take  off  the  string  and  skewers. 

; id  serve  them  on  fried  parsley. 

Pifids  d 'Af/neau  d la  Paulette. 

Make  a stock  with  a quarter  of  a pound  of  beef 
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suet,  moistened  with  half  a wine-glass  of  water;  I 
when  the  suet  is  melted,  add  a spoonful  of  flour,  and  i 
moisten  with  some  boiling  water  and  half  a glass  of 
vinegar;  add  some  onions,  carrots,  and  fine  herbs; 
let  the  feet  stew  in  this  slowly  five  or  six  hours,, 
then  drain  them,  and  shape  them  a good  form. 

Melt  a piece  of  butter  in  a stewpan,  and  add  two 
shalots  chopped  fine,  and  a spoonful  of  flour  ; moisten, 
before  it  takes  a colour,  with  some  stock,  and  add  a- 
little  fi'ied  parsley : when  the  sauce  is  ready,  add  to 
it  the  lambs’  feet  and  two  yolks  of  eggs,  well  beatenj 
with  sopie  vinegar  ; but  only  let  the  sauce  warmi 
after  the  eggs  are  added,  lest  it  curdle. 

A galantine  of  lamb  can  be  prepared  like  a ga- 
lantine of  veal,  or  turkey. 

Lamb  cutlets  may  be  dressed  en  papillote,  thus : 
cover  the  cutlets  with  the  beaten  yolks  of  eggs,  sea- 
soned with  salt,  pepper,  parsley,  chives,  and  a little 
butter ; dip  them  in  bread-crumbs,  and  wrap  each  iu 
buttered  papers ; broil  them  on  a gridiron,  and 
serve  in  the  papers,  nicely  arranged  round  your 
dish. 

You  may  also  serve  them  with  a good  brow^n 
sauce,  sauce  piquante,  or  tomato  sauce,  served  under 
them. 


KID. 

Kid  can  be  dressed  in  the  same  manner  as  lamb ; 
it  is  not  usually  eaten  in  England,  but  on  the  Conti- 
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went  is  constantly  dressed.  Plain  roasts  I do  not 
riive  directions  for,  unless  when  there  is  a manifest 
iifference  to  the  English  mode. 

IBlanquette  cl  ’Agneau. 

Put  in  a stewpan  the  remains  of  a leg  or  shoul- 
-:er  of  cold  roast  lamb,  after  having  minced  it  and 
removed  the  skin ; fry  in  butter  some  mushrooms, 
jJso  minced ; when  the  butter  turns  to  oil  add  a 
ppoonful  of  flom’  and  the  same  of  stock,  with  a bay- 
eeaf,  some  pai'sley,  and  chives ; when  well  mixed 
;idd  your  lamb,  and  strain  the  sauce  at  the  moment 
iff  serving ; add  the  yolks  of  two  eggs,  well  beaten 
ndth  a spoonful  of  milk  ; season  to  taste  with  white 
itepper,  salt,  and  nutmeg. 

Lamb  Cutlets. 

Set  your  cutlets  in  butter,  taking  care  they  do 
I'lOt  bum  ; take  them  out,  let  the  butter  cool ; mix  it 
rith  the  yolks  of  two  eggs  beaten  well ; moisten  your 
mtlets,  shake  bread-crumbs  over  them,  and  boil 
iiem  on  a slow  fire.  Serve  mth  gravy  and  the  juice 
ff  a lemon. 


Lamb's  Feet  au  GratVn. 

Stew  in  a good  braise  a dozen  feet  and  twenty 
mall  onions ; make  a gratin  with  some  bread- 
rrumbs,  a little  grated  cheese,  a bit  of  butter,  three 
oiks  of  eggs  well  beaten  ; mix  all  together,  and 
I oread  it  at  the  bottom  of  the  dish  on  which  you 
' 3rve  the  feet ; put  the  dish  on  hot  cmders  or  in  the 
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oven  till  the  gi'atin  adheres  a little  to  the  dish ; place 
your  lamb’s  feet  on  the  top,  intermixed  -with  the 
onions,  and  serve  with  a good  sauce  piquante. 

Epigramme  of  Latnb. 

Take  a quarter  of  a lamb,  and  cut  it  in  three  parts, 
the  ribs,  the  shoulder,  and  the  breast ; roast  the 
shoulder,  and  prepare  a hlanquette  ; stew  your  neck 
in  good  stock,,  hone  it,  and  flatten  it  between  two 
saucepan  lids  till  it  gets  cold,  and  cut  it  in  cutlets  ; 
moisten  these  in  sauce  or  the  yolk  of  an  egg ; shake 
bread-crumbs  over  it,  and  fry  them  after  being  sea- 
soned with  pepper  and  salt. 

Fry  the  cutlets  in  butter ; arrange  them  round 
the  dish  alternately  with  the  stewed  pieces  of  the 
breast,  and  put  the  blanquette  in  the  middle.  This 


After  having  scalded  and  cleaned  a pig’s  head, 
take  out  the  tongue  and  cut  off  the  ears ; take  out 
the  bones  carefully,  so  as  not  to  teai’  the  skin ; lard 
all  the  inside  of  the  meat  with  bacon  seasoned  with  i 
pepper,  spices,  parsley,  chives,,  garlic,  and  mush-J 
rooms,  all  chopped  fine;  wrap  up  the  head  in  aj 
linen  binder,  and  sew  it  so  as  to  preseiwe  the  naturalj, 
form;  stew  it,  moistening  it  vidth  stock  and  some,. 
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IjtTater,  adding  a bunch  of  fine  herbs,  onions,  carrots, 
mmips,  salt,  pepper,  three  cloves  of  garlic,  six 
doves,  half  a nutmeg  grated,  thyme,  bay -leaf,  and 
•lasihc ; when  it  • is  done  enough,  let  it  cool  in  the 
iuquor ; when  cold,  take  it  out,  remove  the  binder, 
:md  serve  garnished  with  parsley. 

Fillet  of  Pork. 

Lard  it  one  side,  put  it  in. a marinade  of  vine- 
^.ar,  or,  what  is  still  better,  some  white  wine  with  a 
i'.ttle  brandy,  salt,  pepper,  cloves,  onions,  parsley, 
hhives,  and  fine  herbs  ; let  it  steep  three  or  four  hours, 
tusting  it  occasionally  with  the  marinade  : then  put 
'Oim  pork  on  the  spit,  wrap  it  up  in  oiled  or  buttered 
uaper ; roast  it,  take  off  the  paper  a quarter  of  an 
1 our  before  you  serve  it,  to  take  a good  colour,  and 
-rend  it  to  table  with  a sauce  piquante. 

Pork  Cutlets. 

Cut  and  pare  your  cutlets,  so  as  not  to  leave 
much  fat  on  them  ; after  flattening  them,  broil,  and 
rsrve  them  %vith  either  sauce  Robert  or  tomato  sauce. 

Pork  Kidneys  au  Vin  blanc. 

Put  about  an  ounce  of  butter  in  a stewpan, 
I'hich  you  must  place  on  a quick  fire;  mince  your 
;.idneys  and  put  them  in  the  pan,  with  onions  cut  in 
dices,  salt,  pepper,  grated  nutmeg,  shalots,  and 
i larsley  chopped ; when  the  kidney  is  done  enough, 
ildd  a spoonful  of  flour  and  stir  it  into  your  mince  ; 
-Idd  a glass  of  white  wine,  and  let  your  ragout  warm, 
ut  not  boil. 
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Pigs'  Feet  d la  Sainte-Menehoulde. 

Cut  each  foot  in  two,  after  cleaning  them  well ; 
place  the  two  pieces  one  against  the  other,  and  a 
slice  of  bacon  between  ; wrap  each  foot  separately 
with  a linen  binder  tightly,  and  tie  it  at  the  two 
ends ; put  it  into  a marinade  made  with  water,  salt, 
bunch  of  sweet  herbs,  two  cloves  of  garhc,  thyme, 
hay-leaf,  carrots,  onions,  and  half  a bottle  of  white 
wine ; let  it  stew  slowly,  for  six  hours  at  least,  then 
take  them  off ; when  the  feet  are  half  cold  take  off 
the  binders,'*  moisten  the  feet  with  oil,  strew  a few 
bread-crumbs  over  them,  and  fry  to  a pale  brown. 
Serve  without  sauce,  garnished  with  parsley. 

To  cook  a Ham. 

Clean  your  ham  without  skinning  it ; let  it  steep 
a few  hours  in  cold  water  to  soften  it ; wrap  it  up  in 
a cloth,  and  put  it  in  a deep  kettle  on  a layer  of 
small  hay,  to  prevent  its  burning,  with  thyme,  bay- 
leaf,  a large  bundle  of  fine  herbs,  a dozen  of  onions, 
four  or  five  cloves,  and  a little  saltpetre  to  improve 
the  colour  of  the  ham  ; moisten  with  water,  and  add 
a bottle  of  red  or  white  wine,  if  you  like,  as  it  im- 
proves the  flavour,  but  is  not  necessary : let  it  sim- 
mer gently  five  or  six  hours  on  a slow  fire ; when 
done  enough  take  your  kettle  off  the  fire,  and  let 
the  ham  cool  in  the  liquor ; when  cold,  take  off  the 
linen,  skin  it,  taking  care  not  to  injure  the  fat,  and 
garnish  with  parsley  and  cut  paper. 

Pigs'  Pudding. 

Boil  an  onion  chopped,  with  a little  water  and 
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ijome  pig’s  fat ; when  it  is  well  clone  and  reduced, 
[Out  three  quai’ts  of  the  blood ; add  a quart  of  cream, 
llind  some  fat  cut  in  shces ; season  with  salt,  pepper, 
Ipnd  spices  ; mix  all  together  with  the  onion,  and  fill 
w'our  skins,  after  being  well  cleaned,  and  without 
II:  roles  in  them.  You  must  not  fill  them  too  full,  or 
Ilihey  will  bm’st,  as  the  meat  swells.  Skewer  the  two 
jeunds  of  the  skin ; put  your  puddings  into  a pan  of 
ooihng  water ; let  them  boil  a quarter  of  an  hour. 
rCo  make  sm’e  of  their  being  done  enough,  prick 
ihem  with  a needle ; if  there  is  no  blood  appearing, 
they  are  done  sufficiently. 

White  Pudding. 

Stew  some  onions  chopped  in  small  slices  with 
ome  fat  pounded  m a mortal’ ; add  the  crumb  of 
(thite  bread  boiled  in  milk  ; pound  the  meat  of  a 
owl  that  has  been  boded,  which  you  mix  with  the 
• est : you  must  have  equal  quantities  of  the  meat  of 
ffie  fowl,  bread,  and  fat.  Pound  all  together,  to  mix 
he  ingredients  ; add  a pint  of  good  cream,  six  yolks  of 
«gs  well  beaten,  salt,  and  spices : when  all  is  well 
Liked  fill  your  skins  with  the  mixture,  but  leave 
•oom  for  it  to  swell  by  not  filling  them  too  full ; tie 
i.aem  firmly,  and  boil  them  till  done : the  water 
r.iust  be  boding  when  you  put  them  in.  When  you 
i-.se  them,  put  them  in  paper  cases  and  broil  them. 

Sausages. 

Take  the  pork,  which  must  have  more  fat  than 
■ eaii ; chop  it  fine,  also  parsley  and  chives  chopped 
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fine,  pepper,  salt,  and  spices ; put  the  whole  when  j 
well  mixed  into  the  gut  of  pork  or  veal,  tie  the  j 
ends,  and  broil  them.  You  can  vary  the  flavoiu'  of  i 
your  sausages  by  truffles  or  mushrooms  chopped  fine,  ‘ 

and  put  instead  of  the  onions.  1 

• J 

Sausages  with  Apples.  i 

Fry  a dozen  of  long  sausages  in  butter,  take 
them  off  when  they  are  done  enough,  and  keep 
them  hot  till  you  have  prepared  the  apples ; take  i 
five  or  six  baking-apples  that  are  acid,  peel  them,  | 
and  take  out  the  core  ; cut  them  in  round  slices,  and  j 
fiy  them  in  the  same  butter  in  which  the  sausages  J 
were  dressed ; when  done  enough  put  the  apples  on  | 
your  dish,  alternately  with  the  sausages,  and  ser\'e.  j 
This  is  a dish,  I think,  hardly  suited  to  an  English  j 
palate,  but  I would  advise  a tidal,  as  it  is  veiy  j 
piquante.  j 

{Italian  cheese);  Pork  Liver  Cake.  | 

Take  two  pounds  of  pork  liver,  chop  it  very  | 
fine,  with  a pound  and  a half  of  the  fat  of  pork  ; add  j 
a shalot,  an  onion,  a clove  of  garlic,  a bay-leaf,  a lit- 1 
tie  thyme,  some  mushrooms,  all  chopped  fine ; season  | 
with  salt  and  spices.  When  well  mixed,  butter  aj 
mould,  press  yom'  ingredients  well  in,  moistened  al 
little  with  butter,  and  put  it  into  an  oven  for  two! 
hours ; when  cold,  timn  it  out.  This  is  a savomy  dish- 1 

Oreilles  de  Pore  grillees.  J 

Salt  lightly  for  two  days  some  pigs’  ears ; wash  J 
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tthem  well,  and  stew  them  in  good  stock,  with  pep- 
iper,  salt,  coriander  Seeds,  tarragon,  some  fat  bacon, 
aand  half  a glass  of  white  wine ; when  done  enough, 
itake  them  off,  and  let  them  cool ; divide  them  in 
ttwo,  and  dip  each  in  butter ; shake  bread-crumbs 
■;OTer  each,  and  grill  them  till  a nice  colour. 

Oreilles  d la  Venitienne.  > 

Let  them  stew  till  done  enough  in  stock,  with 
ssome  sage  and  taiTagon  ; when  done  enough,  take 
tthem  out  and  let  them  cool ; rub  them  over  with 
Hard ; rub  bread-crumbs  over  them,  mixed  with  Par- 
nnesan  cheese,  and  put  them  into  an  oven  to  brown. 

I have  given  this  receipt  because  it  is  a novelty, 
Ibut  I do  not  think  it  will  suit  the  English  palate  ; 
^t  least,  I do  not  like  the  mi.xture  of  cheese  with  the 
nmeat. 

Oreilles  farcis  [yenj  good). 

Let  your  ears  he  stewed  in  good  stock,  and  put 
ithe  following  farce  into  each,  after  cutting  them 
copen:  — Take  some  bacon,  a little  veal,  some  fine 
iherhs,  and  a few  bread-crumbs  dipped  in  cream ; 
aadd  a little  chicken,  or  turkey,  or  game,  all  mixed  as 
:fine  as  possible,  seasoned  with  salt,  pepper,  and  nut- 
imeg,  and  fill  each  ear  with  the  forcemeat  and  a slice 
cof  fat  bacon ; round  the  farce  ; tie  up  your  ears  in  a 
mice  form ; shake  grated  bread-crumbs  over  them  : 
;put  them  on  skewers,  and  roast  them,  basting  them 
iwith  their  own  gravy,  or  put  them  in  an  oven  till 
done  enough. 


This  is  a verj'  good  dish : you  must  serve  them  on  ' 
fried  parsley. 

Pieds  de  Cochon  aux  Truffles. 

Cut  the  feet'in  two ; let  them  stew  in  a pan  with  ’ 
some  thyme,  parsley,  bay-leaf,  carrots,  and  onions,  j, 
some  cloves,  chives,  a little  stock,  half  a bottle  of  | 
white  wine  ; when  done  enough,  let  them  get  cool ; % 
hone  them ; make  a farce  with  some  cold  roast 
chicken  minced  fine,  some  bread-crumbs  moistened 
with  stock ; mix  three  yolks  of  eggs,  some  truffles 
chopped  fine,  a little  mixed  spice,  salt,  pepper,  and 
some  cream  : when  your  farce  is  finished,  add  some  , 
truffles  cut  in  slices,  and  fill  the  place  from  whence  • 
the  bones  ai’e  taken  with  the  forcemeat ; then  wrap 
up  each  foot  in  the  skin  of  pork  or  veal,  to  preserve  - 
the  form  of  the  feet;  dip  them  in  butter;  shake  : 
bread-crumbs  over,  and  grill  them ; twenty  minutes  ] 
will  be  time  enough ; turn  them  carefully ; put 
them  on  your  dish  without  sauce,  and  garnish  with  j 
parsley  fried  crisp.  This  is  excellent. 

Pigs’  feet  are  sometimes  served  with  sauce  pi- 
quante,  as  those  sauces  in  which  vinegar,  orange- 
juice,  or  lemon-juice  predominate,  are  best  with  pigs’ 
feet. 


Filets  de  Cochon. 

Cut  some  nice  fillets  of  pork ; flatten  them  mth 
a rolling-pin ; fry  them  in  butter,  to  get  a good  co- 
lour ; then  put  them  into  a stewpan,  with  a glass  of 
good  stock,  half  a glass  of  white  wine,  salt,  pepper. 
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oice,  and  two  laurel-leaves ; let  them  stew  in  a co- 
ered  pan  mitil  done  enough,  and  serve  with  the 
mce  in  which  the  fillets  were  dressed,  strained,  or 
luce  piquante. 

Ham  en  Braise. 

After  steeping  your  ham  for  twenty-four  hours, 
aanging  the  water  occasionally,  put  it  into  a pan, 
Dt  too  lai’ge,  with  a very  small  quantity  of  w'ater, 
t it  might  not  lose  its  juice  w'hen  boiling ; add 
■ome  sage,  parsley,  and  tarragon ; when  three-quar- 
irs  done,  pour  over  it  a bottle  of  champagne  or 
thite  burgundy;  let  it  simmer  gently,  and  w’hen  it 
well  done  and  tender,  take  it  out,  raise  the  skin, 
te  bread-crumbs  over  the  top,  which  pass  a hot 
Uamauder  over,  and  sei’ve  it  with  some  consomme, 
.ad  garnish  with  cauliflowers  nicely  cut,  or  stewed 
orrel. 

I have  tried  in  my  own  kitchen  a ham  three- 
arts  boiled,  as  before,  substituting  vin  ordinaire  or 
icardin  for  the  champagne,  and  finishing  by  baldng, 
Hasting  it  well  with  wine  : serve  without  gravy  and 
amLshed  with  roses  cut  out  of  carrots  and  turnips. 


Blanquettes  de  Cochon  de  Bait  {Roasting  Pig). 

Cut  up  the  remains  of  a roasted  pig ; put  in  a 
>:ewj)an  a bit  of  butter ; when  melted,  add  a pinch 
■f  shalot,  chopped  fine,  and  a spoonful  of  flour;  add 
ome  pale  stock  to  moisten  it,  and  season  with  salt, 
•epper,  nutmeg,  parsley,  and  chives,  chopped  fine ; 
Bt  this  sauce  stew  till  partly  reduced ; put  in  your 
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meat,  and  serve  hot.  Or  you  can  make  a white  sauce.  M 
the  same  as  for  chicken,  and  pour  over  the  meat. 

Cochon  aux  petits  Pois.  ■ 

Cut  up  your  pig  in  quarters,  and  lay  them  in  a • 
stewpan  on  slices  of  fat  bacon,  with  some  carrots, 
turnips,  parsley,  sage,  hay-leaf,  salt,  and  pepper ; ‘ 
after  a short  time  add  some  stock,  about  a pint,  and 
the  same  quantity  of  white  wine,  and  let  it  stewj. 
slowly  five  or  sLx  horn’s  ; serve  them  glazed  with  their 
own  jelly.  Have  some  green  peas  ready,  stewed  in 
some  of  the  liquor  with  which  the  pig  was  dressed,)  - 
and  use  it  as  a garnish  round  the  pig,  with  trufldes.  ^ 

i 

Collar  [Pork-Cheese) ; Fromage  de  Cochon.  J 

Take  a pig’s  head;  hone  it  well;  raise  the  meat,. 
fat  and  lean,  which  you  chop  fine  ; do  the  same  with.rt 
the  ears.  Season  the  whole  with  fine  salt,  pepper,  q 
thyme,  bay-leaf,  basilic,  cloves,  and  grated  nutmeg, 
two  cloves  of  gai’lic,  four  shalots  chopped,  and  a 
handful  of  parsley-leaves.  Put  the  skin  of  the  head  | 
in  a round  stewpan;  arrange  in  it  your  meat,  arraug-i* 
ing  alternately  fat  and  lean,  and  strewing  in  your'  ^ 
parsley.  Sew  the  skin  tightly,  bind  it  tightly  ^\-ith  a 
linen  binder,  and  skewer  it  into  form.  Put  your 
collar  into  a saucepan  that  will  just  hold  it,  and  let 
it  stew  six  hours,  with  a bottle  of  white  wine,  some 
stock,  onions,  carrots,  turnips,  thyme,  bay -leaf, 
basilic,  a clove  of  garlic,  salt,  and  spices,  with  pepper.  ' 
When  done  enough,  let  it  cool  in  its  liquor ; wheil  . 
cold,  take  off  the  binder  and  garnish  with  parsley. 

I 
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'he  celebrated  Beauvilliers'  Receipt  to  give  Pork  the 
appearance  and  taste  of  Wild  Boar. 

Put  in  a marinade  for  eight  days  the  pork.  Make 
our  marinade  as  follows  : Vinegar  and  water  in  equal 
ouantities,  slices  of  onions,  cloves  of  gaidic  cut  in 
"WO,  juniper-benies,  salt,  pepper,  cloves,  nutmeg, 
inger,  some  bunches  of  mint,  and  a branch  of  nut- 
To  succeed  perfectly,  the  pork  must  be  young. 
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A Quarter  of  Kid  roasted. 

Raise  the  skin  ; lard  it,  and  put  it  in  a marinade 
liS  the  pork,  but  leaving  out  the  mint  and  nut- 
eaves.  Let  it  remain  eight  days ; then  drain  it ; 
rvrap  it  up  in  paper  oiled ; roast  it,  and  seiwe  mth 
-auce  poivrade. 

Kid  Cutlets. 

Prepare  your  cutlets ; lard  them ; put  them  in 
he  same  marinade  as  before  for  a day,  and  stew 
[.-.hem  gently  with  two  spoonsful  of  stock,  onions, 
lljunch  of  herbs,  and  carrot  sliced.  When  done 
f mough,  glaze  them,  and  serve  with  either  sauce 
[ooivrade  or  piquante. 

Leveret  roasted. 

Lard  all  the  fleshy  parts,  and  roast  about  an 
hour,  basting  it  often.  The  sauce  is  made  with  the 
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liver  pounded,  which  stew  udth  a bit  of  butter  and 
some  shalots  chopped  fine  ; moisten  with  a glass  of 
wine,  and  the  same  of  stock  : add  pepper,  salt,  vine- 
gar, and  the  blood  of  the  hare,  which  you  must  save. 
Usually  the  hinder  part  is  only  roasted,  the  shoulder 
part  being  made  into  a civet;  hut  where  game  is 
plentiful  the  whole  is  roasted. 

Civet  of  Hare  d la  Bourgeoise. 

After  having  cleaned  your  hare,  cut  it  into  pieces, 
saving  the  blood.  Melt  in  a stewpan  a piece  of 
butter,  add  some  flour,  and  when  well  mixed  put  in 
your  hare,  with  some  fat  bacon  cut  into  slices,  a 
bundle  of  fine  herbs,  mushrooms,  artichoke  bottoms, 
and  small  onions  fried  in  butter;  some  pepper  and 
salt:  add  a glass  of  white  vine  and  some  stock. 
Wlien  done  enough  skim  your  sauce,  and  add  the 
liver  crushed,  and  the  blood  of  the  animal. 

/ Hare  au  Chauderon. 

Take  a hare,  and  prepare  it  as  for  a civet.  Put  the 
blood  you  have  saved  with  the  hare  into  a stewpan, 
with  a quarter  of  a pound  of  bacon  cut  into  pieces, 
a bundle  of  fine  herbs,  an  onion,  salt,  pepper,  a bottle 
and  a half  of  strong  red  wine ; hang  the  stewpan 
over  a clear  wood  fire,  which  must  flame  round  the 
pan  till  the  wine  catches  fire.  ^ATien  it  ceases  t,o 
burn,  roll  lightly  a quarter  of  a pound  of  butter  in 
flour,  and  add  it  to  your  hai’e  : let  it  stew  half  an 
hour,  and  serve.  This  is  veiy  good  if  well  prepared. 

A hare  is  sometimes  put  in  the  maiiuade,  the 
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• same  as  for  kid,  for  sis  hours  ; then  roasted,  and 
■sen-ed  ^yith  liver  sauce  prepared  in  the  same  manner 
i as  for  the  roast. 

Pdie  de  lAevre. 

Clean  and  hone  your  hare,  saving  the  blood. 
(Cut  it  into  pieces,  and  lard  each  piece;  put  the  meat 
iiuto  a small  round  saucepan,  with  salt,  pepper, 
] parsley,  gaidic,  chives  finely  chopped,  half  a glass  of 
ibiundy,  and  a hit  of  butter.  Let  it  stew  slowly. 
'TNTien  your  sauce  is  nearly  dry  put  in  the  blood ; 
iwarm  it  without  boiling  ; then  arrange  your  hare  so 
{as  to  be  one  piece,  and  sers^e  cold. 

There  is  another  method,  which,  to  my  taste,  is  bet- 
iter  and  prettier;  which  is,  to  pound  the  hare  separately, 
{and  some  fat  bacon  separately  also,’then  mix  together ; 
iand  after  seasoning  put  it  into  a mould,  poming  over 
iit  a glass  of  red  wine  and  some  melted  butter.  Put  it 
iin  a saucepan  of  boiling  water  ; keep  the  water  boO- 
iing  half  the  height  of  your  mould;  or  tie  a cloth  over 
i it,  as  you  would  a pudding ; let  it  boil  an  hour ; then 
1 let  it  get  nearly  cold  in  the  mould,  and  turn  it  out ; 
; garnish,  when  you  seiwe,  with  aspic  and  green 
] parsley. 

Fried  Hare. 

Cut  your  hare  in  pieces  ; fry  them  in  butter  till 
t they  are  a good  browm  ; season  them  with  pepper, 
■ salt,  chopped  parsley,  and  chives,  with  a little  flour  ; 
add  half  a glass  of  stock  and  a spoonful  of  vhiegar, 
( or  the  juice  of  a lemon.  Serve. 
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Rabbits  en  Gibelotte. 

After  cleaning  well,  cut  your  rabbits  in  pieces. 
Put  in  a fryingpan  a quarter  of  a pound  of  fresh 
butter ; put  in  some  slices  of  fat  bacon,  wbich  you 
must  take  out  when  they  have  flavoured  the  butter  ; 
then  put  in  your  rabbit,  with  a spoonful  of  flour ; 
when  browned  put  it  into  a stewpan  with  the  fat 
bacon,  some  small  onions,  mushrooms,  a bundle  of 
fine  herbs,. some  salt  and  pepper  ; add  half  a pint  of 
red  wine,  and  some  stock ; then  let  it  stew  slowly 
till  the  sauce  is  reduced  ; skim  it  clear’,  take  out  the 
fine  herbs,  and  serve.  The  wine  is  not  absolutely 
necessary  for  a gibelotte,  as  water  and  a spoonful  of 
vinegar  may  be  used  mstead. 

Rabbits  en  Papillotes. 

Take  two  young  rabbits  ; put  them  in  a marinade 
for  three  or  four  hours,  of  oil  with  chopped  parsley, 
chives,  a clove  of  garlic,  some  mushrooms,  pepper, 
and  salt.  Spread  some  of  this  seasoning  and  a sti’ip 
of  bacon  on  each  piece ; wrap  them  separately  in 
buttered  paper  : broil,  and  serve  in  the  papers. 

Pheasants  are  roasted  as  in  England. 

Partridges  are  roasted  in  the  English  mode  also; 
therefore  it  is  unnecessary  to  give  rules. 

Partridge,  stuffed  and  roasted. 

Make  a forcemeat  of  the  partridge  liver  with 
some  grated  ham,  parsley,  chives  chopped,  some  salt ; 
stuff"  the  insides  with  this  farce.  Sew  up  the  open- 
ing, put  them  on  the  spit  with  slices  of  bacon, 
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aand  wrap  buttered  paper  round  them.  Serve  with 
cgravy. 

Perdnx  aux  Choux. 

After  picking  and  trussing  your  partridges,  put 
tlhem  in  the  bottom  of  a saucepan  on  a layer  of  fat 
tbacon  and  a sausage ; cover  them  with  bacon ; add 
ssome  onions,  a carrot,  a bundle  of  fine  herbs,  and 
ttwo  cloves.  Put  a white  cabbage  to  stew  in  a sauce- 
ipan  with  three-quarters  of  a pound  of  salt  pork  and 
water,  and  two  spoonsful  of  fat.  When  yom’  cabbage 
iis  half  done,  take  it  out,  drain  it,  and  put  it  to  your 
{partridges ; cover  the  whole  with  the  bacon,  and  a 
[piece  of  paper  buttered ; moisten  with  two  spoonsful 
• of  stock,  and  let  it  stew  slowly  two  hours.  When 
vyou  serve,  squeeze  the  cabbage,  drain  the  partridges, 
aand  put  them  on  your  dish,  with  the  cabbage  round 
tthem,  intermixed  with  the  pork  and  sausage  sliced 
iin  small  pieces.  Add  a sauce  made  with  a little 
'Stock  and  the  gravy  the  partridge  was  stewed  in ; 
ithicken  it  with  flour  browned  in  butter. 

Salmi  of  Partridge. 

Put  in  a stewpan  a morsel  of  butter  mixed  with 
rflour,  melt  it  without  browning  : add  twn  shalots,  a 
: bundle  of  fine  herbs,  pepper,  and  salt.  Moisten 
■'■with  half  a glass  of  white  wine,  and  the  same  of 
'Stock.  Cut  up  your  partridges,  which  should  first 
be  roa.sted ; warm  them  in  the  sauce  without  boiling ; 
•take  them  out  when  done  enough,  and  senn  them 
on  slices  of  bread  fried ; pour  the  sauce  under  them 
I after  taking  out  the  herbs  and  shalots. 
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Salmis  can  be  made  of  woodcock  and  every  other 
game.  Woodcocks  are  served  as  in  England, 
roasted. 

Quails. 

Quails  are  roasted  wrapped  in  vine-leaves,  and 
then  fat  bacon.  They  can  he  stewed  with  shces  of 
veal,  a bundle  of  fine  herbs,  slices  of  bacon,  a little 
butter,  salt,  a glass  of  white  wine,  and  a little  stock. 
Stew  them  slowly.  When  done  enough,  take  them 
out,  and  add  to  the  sauce  in  which  they  were  cooked 
a little  coulis  ; pour  yom’  gravy  through  a tamis,  and 
serve  under  the  quails.  You  can  serve  with  them 
crawfish,  or  sweetbreads  stewed  with  the  quails. 

Larks. 

Larks  are  roasted,  plain  or  larded,  served  on 
toast  like  quails,  or  in  salmis,  or  fine  herbs  en  mate- 
lote. 

Etuvee  of  Larks. 

Put  in  a saucepan  some  butter  mixed  with  flour. 
When  it  is  brown  put  in  your  larks,  with  little  onions 
and  mushrooms  ; moisten  with  a glass  of  wine,  and 
the  same  quantity  of  stock ; add  a bundle  of  fine 
herbs,  some  chives,  bay-leaf,  cloves.  When  the  larks 
are  done  take  them  out,  and  place  them  on  fried 
sippets  of  bread.  Strain  your  sauce,  and  serve. 

Snipe. 

Snipes  are  dressed  as  in  England. 
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youi’  ducks 

prepare  a roux  (some  flour  fried  in  butter) ; put  in 
the  duck  with  three  spoonsful  of  stock,  well  seasoned, 
with  a hay-leaf ; let  it  stew  quickly  till  it  nearly 
boils.  Fiy  some  tui'nips  in  butter,  drain  them,  and 
add  them  to  your  duck  when  it  is  three-parts  done ; 
then  finish  slowly  : skim  the  sauce,  and  serve. 

Duck  and  Olives. 

Prepare  your  duck,  but  give  it  a short,  round 
form ; rub  the  stomach  with  lemon-juice,  and  hrown 
it  in  a pan  with  butter ; when  it  has  taken  a good 
colour  add  some  stock  ; when  nearly  done  scald  some 
olives,  stone  them  without  breaking  the  olive,  or 
leave  the  stones  if  you  are  not  skilful  in  taking  them 
out ; throw  your  olives  into  the  sauce  in  which  the 
duck  was  cooked,  and  serve  the  duck  with  the  olives 
round  it. 

Doast  Goose  : French  mode. 

A goose  requires  two  hours  to  cook  it ; stuff  it 
with  the  following  farce.  Take  a hundred  chestnuts  ; 
put  them  on  the  fire  in  a poele  with  holes ; after 
having  taken  off  the  first  skin,  put  them  again  in  the 
poele  till  you  can  remove  the  second  slun.  If  you 
have  not  a poele  put  the  chestnuts  into  boiling 
water,  to  remove  the  second  skin.  Chop  half  the 
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chestnuts,  and  put  them  in  a stewpan,  -\vith  half  a 
pound  of  sausage-meat,  the  goose -liver  chopped,  a 
morsel  of  butter,  some  parsley,  chives,  shalot,  and  a 
clove  of  garlic  finely  chopped.  Put  this  faixe  on  the 
fire  for  a quarter  of  an  hour ; then  stuff  the  goose 
■with  it  and  roast.  Prepai-e  the  rest  of  the  chestnuts 
in  the  following  manner ; put  them  in  a stewpan 
with  half  a glass  of  white  wine,  two  spoonsful  of  cou- 
lis,  or  stock,  some  salt ; when  done  enough,  seiwe 
round  the  goose,  or  on  a separate  dish. 

Goose  en  Daube. 

You  generally  use  a goose  en  daube  that  is  not 
tender  enough  to  roast  plain.  When  you  have 
trussed  it,  lard  it  well  with  bacon,  rolled  in  parsley, 
chives,  two  shalots,  thyme,  bay-leaf,  basilic  chopped 
fine,  salt,  pepper,  and  grated  nutmeg ; put  some  of 
the  stuffing  inside  the  goose  ; then  put  it  into  a stew- 
pan that  just  holds  it,  with  two  glasses  full  of  water, 
two  glasses  of  wine,  half  a glass  of  brandy  ; add  some 
salt  and  pepper  ; cover  the  stewpan  closely,  and  let  it 
stew  four  hours.  When  done  enough,  skim  the  sauce, 
which  ought  to  be  in  jelly.  Serve  hot,  or  cold  glaze 
all  the  sauce. 


Canards  d la  Braise. 

Take  two  young  ducks,  and  lard  them  ; place 
them  in  a stewpan,  in  which  you  have  placed  a slice 
of  ham,  some  little  onions,  salt  and  pepper,  bay-leaf, 
and  a glass  of  bouillon  ; close  yom’  stewpan,  and 
let  it  stew  closely.  Serve  it  with  tlie  usual  gravy. 
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If  yoxi  desire  to  vary  the  dressing,  you  can  add 
imorels,  capere,  artichoke  bottoms,  or  Jerusalem  arti- 
cchokes,  sliced  separatelyj  vith  a little  consomme  and 
jjus  de  veau. 

Canards  aux  Olives.  Second  Seceipt. 

Prepare  the  ducks  as  in  the  former  receipt ; then 
cchoose  some  good  olives,  wash  them  several  times  to 
fpurify  them,  let  them  steep  a whole  night  in  water 
ithat  boils  when  you  put  them  in  ; then  a^  them  to 
Lthe  ducks,  with  half  a glass  of  good  stock  and  two 
sslices  of  lemon.  Let  them  stew  with  the  ducks ; 
when  done  enough,  strain  clear,  and  serve  very 
Uiot. 


Canards  au  Fere  Douillet. 

Take  two  young  ducks ; pick,  singe,  and  truss 
tlhem ; lard  them  ; make  a farce  with  the  meat  of  a 
:bwl,  chopped  fine  wnth  its  liver,  two  sausages,  a lit- 
ble  ham,  and  five  or  sue  truffles,  dressed  in  red  vine  ; 
ehhop  all  and  mix  together  with  the  yolks  of  two 
eggs ; fill  the  bodies  of  your  ducks  with  this  fai’ce, 
istrewing  some  coriander  seed  in  powder  and  some  slices 
iaf  lemon  cleared  of  the  white  skin  ; sew  up  the  open- 
ing and  roast  them  ; baste  them  vith  their  own 
■gravy,  and  serv’e  vith  the  same.  Very  good. 


Canards  aux  Tnijftes. 

After  trussing  your  ducks,  fill  them  with  a farce 
cnade  of  the  breast  of  cold  chicken,  fat  liver,  and 
bacon ; prepare  two  dozen  of  truffles,  chop  some  of 
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them,  and  add  them  to  your  farce ; put  the  white 
truffles  in  the  stewpan  w'ith  the  forcemeat,  add  salt, 
pepper,  a bay-leaf,  and  let  all  stew  on  a slow  fire 
twenty  minutes  ; let  it  grow  cold  and  fill  your  ducks 
with  it ; then  sew  up  the  opening,  wrap  them  up 
in  buttered  paper,  and  roast  them,  basting  them 
with  their  own  gravy,  and  serve  with  tlie  same 
gravy. 

A turkey  can  he  dressed  in  the  same  manner, 
only  stuffing  it  two  days  before  you  use  it ; and  when 
you  roast  it,  put  some  slices  of  bacon  on  the  breast, 
and  wrap  it  up  in  buttered  paper ; let  it  roast  two 
hours.  A little  before  it  is  seiwed,  take  off  the  paper 
to  let  it  get  a good  colour.  Serve  it  with  its  own 
gravy,  or  prepare  a sauce  with  truffles  cut  in 
slices  and  dressed  in  some  of  the  gra^7•  of  the 
turkey. 

Dindon  aux  Legumes. 

Prepare  your  turkey  as  if  for  roasting;  wrap 
round  it  some  slices  of  bacon,  and  let  it  he  di'essed  a 
pale  colour ; then  prepare  a puree  of  chicory,  celery, 
cucumbers,  or  turnips  ; put  your  roast  turkey  into  it 
to  give  the  puree  a good  flavour,  and  serve  ; or  have 
either  of  the  above  vegetables  stewed,  and  sers^e 
around  the  turkey. 

Pigeons  farcis. 

Prepare  some  young  fine  pigeons,  and  fill  tliem  • 
with  a farce  made  as  follows  : — Take  some  cold 
chicken,  sweetbread,  some  pounded  bacon,  and  some 
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truffles ; chop  well  together,  season  with  pepper 
I and  salt,  mix  with  the  yolks  of  two  eggs,  and  sew  up 
the  pigeon  ; put  them  to  brown  in  butter  for  a quar- 
tter  of  an  hour  in  a stewpan  ; then  let  them  stew 
; slowly  in  the  same  stewpan,  closely  covered  ; sprinlde 
: some  salt  over  them  when  you  serve. 

Pigeons  d,  la  Provengale. 

Prepare  your  pigeons  as  if  for  roasting ; lard 
itliem  with  anchovies,  brown  them  in  olive  oil,  with 
I two  dozen  of  small  onions,  a clove  of  garlic,  and  a 
i bunch  of  chervil;  moisten  with  two  glasses  of  bouil- 
llon  and  two  glasses  of  champagne  ; let  them  stew 
slowly;  when  nearly  done,  add  five  or  six  small 
sausages,  or  forcemeat  balls,  and  the  juice  of  a lemon. 
Skim  deal’,  and  serve.  Delicious. 

Pigeons  en  Salmis. 

"UTien  you  have  any  cold  whole  roast  pigeons,  or 
iwith  only  a wing  taken  off,  cut  them  up,  and  put 
•them  into  a stewpan  -n-ith  a little  veal,  some  slices  of 
iham,  five  or  six  camts,  and  an  old  partridge  ; let  all 
«8tew  till  it  begins  to  stick  to  the  pan  ; then  add  some 
(champagne  and  some  good  consomme,  with  a little 
jus  de  veau ; let  it  reduce  on  a slow  fire  in  a stew- 
:pan  well  covered  ; add  salt,  pepper,  and  bay-leaf,  and 
‘seiwe  with  the  reduced  sauce.  In  the  season  you 
may  add  a garniture  of  tmffles,  morels,  and  slices  of 
lemon. 

Pheasant  and  woodcocks  make  good  salmis  pre- 
pared like  partridge  salmis. 
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Terrine  cles  Becassines. 

Prepare  your  snipe  as  if  for  roasting ; make 
farce  with  all  you  take  out  of  the  stomach,  some 
pounded  bacon,  butter,  fine  herbs,  and  ancho\des ; 
brown  them  in  a pan  ; then  put  them  in  a stewpan, 
after  lining  the  bottom  with  slices  of  veal  and  some 
bacon  ; moisten  them  with  a glass  of  consomme  and 
half  a glass  of  white  wine  ; close  hermetically  the 
stewpan,  and  let  the  snipe  stew  slowly  four  or  five 
hours,  taking  care  all  sides  are  equally  done ; place 
them  on  your  dish,  and  pass  the  gravy  through  a 
tamis,  after  having  skimmed  it  clear.  Serve  with  the 
sifipe.  Delicious. 

Perdreaux  aux  Truffles. 

Cut  some  truffles  in  small  pieces,  fry  them  in 
batter,  with  salt,  pepper,  two  cloves,  and  some 
grated  nutmeg ; pound  some  bacon  and  the  meat  of 
a chicken ; mix  all  together ; fill  your  partridges 
with  this  farce ; piit  them  in  a stewpan ; let  them 
stew  slowly,  and  serve  them  with  a sauce  aux 
truffles. 


Perdrix  d la  Peregordine. 

Flatten  your  partridges  without  breaking  the 
bones,  and  fill  them  with  a farce  made  as  follows : 
with  their  livers,  and  some  tniffles  chopped  fine, 
grated  bacon,  salt,  pepper,  parsley,  chives,  and  some 
batter,  six  whole  trufiles  peeled,  jjareley,  chives,  two 
cloves,  salt,  and  pepper;  put  them  on  some  slices  of 
veal,  and  cover  them  vdth  bacon ; let  them  heat  a 
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quarter  of  an  hour,  then  add  some  stock  and  a glass 
of  champagne;  finish  stewing  slowly;  place  your 
partridges  and  truffles  on  your  dish,  and  keep  them 
hot,  whilst  you  boil  and  reduce  the  stock ; then 
pass  it  through  a tamis ; add  the  juice  of  a lemon, 
and  poiu’  it  over  the  partridges  and  truffles.  ^ 

Pigeons  en  Marinade. 

Prepare  your  pigeons ; divide  them  down  the 
hack ; flatten  the  body  without  breaking  the  bones 
too  much.  Put  them  in  a marinade  made  with  oil, 
pepper,  mushrooms,  parsley,  chives,  all  chopped  fine; 
let  them  remain  in  the  marinade  for  five  or  six 
horn's ; then  take  them  up,  and  season  them  with 
the  chopped  herbs,  and  strew  bread-crumbs  over 
the  pigeons.  Put  them  on  the  gi’idiron  ; moisten 
them  with  the  marinade  broil  them  on  a slow 
fire  of  a fine  gold  colour,  and  seiwe  with  sauce 
poivTade. 

Pigeons  cl  la  Casserole. 

Prepare  your  pigeons  as  before ; put  them  in  a 
stewpan  on  a quick  fire,  with  a large  piece  of  butter, 
salt,  pepper,  and  spices  ; turn  the  pigeons  from  time 
to  time  till  they  are  done,  which  will  be  in  about 
three-quarters  of  an  hour ; then  take  them  out,  and 
keep  them  warm,  whilst  you  prepare  the  sauce  by 
adding  a little  flour,  browned  with  butter,  half  a glass 
of  stock,  and  the  juice  of  a lemon  to  the  butter  in 
■which  the  pigeons  were  cooked  ; boil  the  sauce,  and 
pour  it  over  the  pigeons. 
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Pigeons  en  Comj>ote. 

Prepare  your  pigeons  as  before,  by  splitting  and 
boning  them,  and  then  truss  them,  putting  the  liver 
inside ; brown  them  in  a fiyiugpau  wdth  butter,  ; 
throwing  in,  at  the  same  time,  a slice  of  bacon,  cut  ■ 
into  dice  ; take  them  out  when  a good  colour ; make 
a thickening  for  your  sauce  with  flour  and  butter ; ' 

put  it  into  a stewpan  with  the  pigeons  and  bacon, 
and  add  a glass  of  wine,  and  double  that  quantity  of 
stock,  some  onions  fried  in  butter,  a bundle  of  fine 
herbs,  a clove  of  garlic,  some  salt,  pepper,  and  ; 
spices.  Stew  gently  till  done.  Serve  hot.  j 

Pigeons  with  Peas.  ! 

You  must  prepare  them  as  you  do  en  compote,  ^ 
but  leave  out  the  wine ; when  half  done,  put  in  your  1 
green  peas,  and  stew  together  till  done  enough ; j 
then  beat  two  eggs  with  two  tablespoonsful  of  cream, 
and  add  it  to  the  pigeons  ; let  it  warm,  but  not  boil, 
and  seiwe  over  the  pigeons. 

Pigeons,  if  large,  may  be  cut  in  quartern ; if 
small,  in  two,  and  fricasseed  like  chicken. 

Roast  Pullet. 

Lard  the  breast,  and  after  it  is  on  the  spit  wrap 
it  up  with  buttered  paper.  Take  the  paper  off  when 
three  parts  done,  to  let  your  pullet  take  a good  colour. 
Serve  it  on  water-cresses ; sprinkle  a little  salt  over 
it,  and  add  a spoonful  of  vinegar. 

Fried  saute  Chicken. 

Cut  up  your  chickens,  and  put  them  in  a fiyingpau, 
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:n  a quick  fire,  with  some  butter,  mushrooms,  salt, 
-tepper,  and  a bunch  of  fine  herbs  ; fiy  your  chickens 
ten  minutes  ; then  add  a little  flour ; mix  it  well  with 
hhe  butter ; then  add  a wineglassful  of  stock,  and  stir 
It  tiU  it  boils  ; take  it  off  the  fire,  and  add  the  yolks 
Ilf  two  eggs  well  beaten,  and  the  juice  of  a lemon. 
\flckled  mushrooms  may  he  used  when  fresh  are  not 
oo  be  had,  but  they  must  not  be  fried. 

Fricassee  cle  Poulet. 

Take  two  good  young  fowls,  or  chickens,  if  fine  ; 
lifter  well  cleaning  them,  cut  up,  and  put  them  into 
x’old  water,  to  disgorge  the  blood  and  whiten  them  ; 
nut  aside  the  liver  and  gizzard ; put  the  neck,  claws, 
nnd  trimmings  aside,  if  you  have  stock,  if  not,  stew 
them  down  to  make  the  gravy.  Strain  the  chickens 
fsvell  from  the  water,  and  put  them  in  a pan,  with 
^-iome  butter ; fry  them  on  a quick  fire  ; add  a spoon- 
ful of  flour,  which  you  mix  well  with  the  butter ; then 
nut  the  whole  into  a stewpan,  with  some  stock,  or 
[the  gravy  you  have  made  from  the  trimmings ; add  a 
lounch  of  parsley,  some  chives,  a bay-leaf,  a little 
tbhyme,  basilic,  two  cloves,  a blade  of  mace,  some 
imushrooms,  and  some  small  white  onions ; stew 
^ slowly  till  done : the  gravy  should  cover  the  fowl. 
’•When  the  fricassee  is  nearly  done,  if  there  be  too 
:much  gra\y,  reduce  it  on  a quick  fire.  If,  on  the 
contrary,  there  is  too  little,  add  some  more  stock  or 
i:gravy.  At  the  moment  you  seiwe  add  the  yolks  of 
•th  ee  eggs,  beaten  with  some  cream,  and  the  juice  of 
a lemon. 
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Voulet  d.  la  Tartate.  /I 

Take  a chicken  or  young  fowl,  split  it  open  3 
through  the  hack,  flatten  it  with  the  rolling-pin, 
put  it  in  a stewpan  with  some  butter,  parsley,  chives, 
salt,  and  pepper;  stew  it  till  done.  A quarter  of  an' 
hour  before  you  serve,  shake  bread-crumbs  over  it ; : 
broil  it  on  a gentle  fire:  when  it  has  taken  a good* 
colour,  serve  with  sauce  a la  tartare.  > 

■i 

Poulet  d I'Estragon.  | 

Chop  some  tan'agon  very  fine,  mix  it  •with  butter,  • 
and  put  it  into  the  body  of  your  fowl;  then  sew  it 
up.  Put  the  fowl  into  a stewpan,  with  water  that 
will  reach  half  ■way  up  the  fowl,  ■with  salt,  carrots,  J 
two  onions,  a slice  of  fat  bacon,  a clove,  and  a small' 
bit  of  thyme.  ■ 

When  the  fowl  is  done  enough,  take  it  out  of  the  i 
stewpan ; keep  it  warm  ; when  you  reduce  the  sauce, 
■which  you  thicken  with  flour  bro^wmed,  add  some 
chopped  tarragon,  and  serve  with  this  sauce,  which 
should  be  high-coloured  ; garnish  with  leaves  of  tar- ; 
ragon  round  your  dish. 

Poulet  d la  Marengo.  | 

Cut  up  your  fowl  as  for  a fricassee  ; put  it  into  a’ 
stewpan  with  some  oil  and  salt.  You  must  first  puti 
in  the  legs,  and  five  minutes  after  put  the  other 
members.  The  fowl  must  be  cooked  in  the  oil,  and': 
be  a good  colour  : when  three-quarters  done,  add  a; 
bundle  of  fine  herbs  and  one  shalot.  You  may  add  ^ 
mushrooms,  or  truffles,  cut  in  quarters.  Wlien  it  is 


POULTRY. 


123 


I'done,  sei*ve  the  fowl  on  a dish,  with  Italian  sauce, 
vwhich  is  made  with  parsley,  shalots,  mushrooms 
^chopped,  about  the  size  of  a nut  of  butter,  half 
glass  of  wine,  and  two  spoonsful  of  the  oil  in 
rwhich  the  fowl  was  cooked.  The  sauce  must  be 
vwarm,  and  after  the  oil  is  added  great  care  must 
the  taken  to  stii'  it  smooth,  so  that  it  might  not 
ccurdle. 

You  may  marinade  chicken,  and  any  kind  of 
{poultry,  even  pigeons.  You  prepare  a marinade  as 
ffoUows,  of  chicken : 

Take  the  skin  off  your  fowl,  divide  it  into 
jjoints,  put  them  into  cold  water;  whilst  they  are 
■soaking,  prepare  your  marinade,  with  half  vinegar 
«and  half  stock,  salt,  pepper,  parsley,  chives,  onions, 
'and  a bay-leaf;  let  your  fowl  steep  in  this  six  hours, 
.and  the  giblets  of  your  fowl  ; then  drain  them ; 

( dip  them  in  the  yolk  of  egg  beaten  ; roll  them  in 
t flour ; fry,  and  serve  them  with  a garnish  of  fried 
1 parsley. 

Poule  au  Riz. 

This  is  the  best  method  of  preparing  a fowl  deli- 
• cately.  When  you  have  tnissed  your  fowl,  put  it 
iinto  a stewpan,  with  water  to  cover  it;  add  salt,  a 
! little  thyme,  a bay -leaf,  a clove,  three  onions,  a 
blade  of  mace,  a carrot,  and  a slice  of  fat  bacon 
'Cut  in  dice.  When  the  fowl  is  three-parts  stewed, 

; add  half  a pound  of  rice ; let  it  boil,  and  drain 
t qfr  the  gravy.  When  done,  serve  the  fowl  on  the 
I rice. 


124 


POULTRY. 


■ 

. 


Capon 

■ 

Is  roasted  like  the  pullets,  and  also  dressed  the  same  ■ | 
way  with  rice.  I 

Capon  au  gros  Sel.  j 

Prepare  it  as  for  stewing  with  rice,  but  the  rice  is  j 
not  added  ; rub  the  breast  with  lemon-juice,  to  keep 
the  meat  white  ; when  dressed,  reduce  the  gi’avy ; ^ 

thicken  it  \vith  flour  rolled  in  butter ; let  it  boil  a 
minute  or  two  to  take  off  the  raw  taste  of  the  flom*,  ’ ; 
and  serve  the  sauce  over  the  capon. 

Poularde  d,  la  Montmorency. 

Lard  yom’  fowl,  and  stuff  it  with  the  liver  cut  in 
slices,  bacon,  and  hard  eggs;  stew  it  up,  and  finish 
like  a fricandeau,  stewing  till  done  enough  in  some  ; 
pale  stock,  with  flour  browned  in  butter,  some.j 
onions,  carrots,  and  bundle  of  fine  herbs  ; reduce  the 
sauce  to  almost  a glaze,  and  serve  with  the  fowl. 

Turkey  roasted,  or  Turkey  pert. 

Turkey  is  stuffed  with  forcemeat  of  veal,  mixed 
with  sausage  - meat,  chestnuts,  mushrooms,  liver,  f 
parsley,  chives,  chopped  fine.  | 

Turkey  aux  Truffles. 

Take  two  pounds  of  truffles,  binish  them  well, 
skin  them,  and  chop  them  fine.  Take  all  the  fat  j 
you  can  find  in  the  tiu’key ; put  in  a saucepan  a 
piece  of  butter,  the  truffles,  salt,  and  spices ; let 
them  stew  about  ten  minutes ; add  the  parings  of  the 
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ttruffles  chopped,  and  the  fat  of  the  turkey  pounded, 
and  some  bacon  also  pounded.  Put  all  this  into  the 
:tiu'key  to  stuff  it,  taking  care  to  close  it  well,  so  that 
tthe  fai'ce  should  not  escape. 

Roast  your  turkey,  and  serve  it  with  truffles 
vwarm ; or  stewed.  It  must  stew  gently  in  some 
'Stock,  which  will  seiwe  for  the  sauce,  and  which  you 
ithicken  with  flour  browned  in  butter  and  the  par- 
ings of  the  truffles. 


A Tartre  en  Daube 
lls  dressed  in  the  same  manner  as  a goose  or  duck. 

Turkey  Giblets. 

The  giblets  consist  of  the  pinions,  the  claw’s,  the 
meek,  liver,  and  gizzai'd.  Scald  the  whole,  and  put 
ithem  into  a stewpau,  with  some  butter,  a bmich  of 
j parsley,  chives,  a clove  of  garlic,  two  cloves,  thyme, 
1 bay-leaf,  basilic,  mushrooms  ; put  all  on  the  fire, 
with  a spoonful  of  flom* ; moisten  the  whole  with 
water  or  stock  ; season  with  salt ; pepper  ; stew  till 
‘ done ; then  take  out  the  bouquet,  and  add  three 
yolks  of  eggs  ; warm,  but  do  not  let  it  boil,  or  it  will 
curdle.  You  can  vary  the  flavour  by  adding  turnips 
or  potatoes  sliced. 

Croquettes  {of  Poultry)  des  Volailles. 

Melt  in  a stewpan  a piece  of  butter ; add  to  it 
parsley  and  chopped  mushrooms,  two  spoonsful  of 
flour,  salt,  pepper,  and  grated  nutmeg ; add  some 
stock  and  a little  cream : the  sauce  ought  to  be 
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thick.  Cut  the  meat  of  j'-our  poultry,  which  should 
he  dressed  the  day  before,  into  little  dice  ; put  them 
iuto  your  sauce,  and  let  it  cool ; when  cold  enough, 
make  your  croquettes  iuto  balls,  which  you  dip  in  egg ; 
then  strew  bread-crumbs  over  them ; then  moisten 
them  again  with  the  egg,  and  again  roll  them  in  the 
bread-crumbs  a second  time  ; fry  them  of  a good 
brown,  and  serve  "with  garnishing  of  fried  parsley. 

Croquettes  of  veal  or  rabbit  ai’e  prepared  in  the 
same  manner. 


A Blanquette  de  Volatile 

Is  fowl  prepared  in  the  same  manner  as  a blanquette 
de  veau. 


Capilotade  de  Volaille. 

The  fowl  must  be  dressed  the  previous  day ; cut 
it  into  pieces,  and  put  it  iuto  a saucepan,  with  some 
flour  browned  in  butter  ; add  a little  stock,  and  stew 
slowly ; add  when  you  serve  some  sliced  gherkins  ; 
let  them  warm  in  the  sauce. 

Chicken  Salad. 

Take  a roast  chicken  dressed  the  preceding  day ; 
cut  the  meat  into  fillets  ; arrange  symmetrically  these 
fillets,  with  a lettuce  cut,  at  the  bottom  of  your  salad- 
bowl  ; arrange  other  lettuces,  cut,  with  fillets  of  an- 
chovies ; cover  the  whole  with  sauce  made  of  oil, 
vinegar,  mustard,  and  the  yolks  of  hard  eggs  rubbed 
smooth,  and  well  blanched.  Some  prefer  cream  to 
oil.  Game  salads  are  made  the  same  way. 


-I 
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Poulets  Flamand. 

Truss  jour  fowls  as  if  for  roasting ; fill  them 
itth  a fine  fai'ce  made  of  goose  livers,  grated  bacon, 
r.ie  herbs,  white  meat  of  poultry,  salt,  and  pepper  ; 
(iast  them  wrapped  up  in  slices  of  fat  bacon,  so  that 
icey  may  be  well  done  and  of  a good  colour ; make 
j]us  de  veau  with  butter,  salt,  pepper,  parsley,  and 
:ae  herbs,  with  some  shoes  of  lemon ; put  it  on  the 
r:’e  for  a few  minutes,  till  the  sauce  thickens,  and 
:)ur  it,  boUing,  over  your  pullets. 

Poulets  d la  Sauce  Tomate. 

Singe,  pick,  and  empty,  two  pullets  ; bone  the 
x>dy  ; nux  together  some  butter,  salt,  pepper,  lemon- 
liice ; fill  your  chickens  with  it ; then  put  some 
iices  of  bacon  at  the  bottom  of  a stewpan ; put  some 
Lin  slices  of  lemon  on  the  breast  of  your  pullets  ; 
L.en  cover  them  with  bacon,  and  put  them  in  a stew- 
im ; let  them  stew  slowly,  with  a fire  om  the  cover 
• . well  as  below,  for  three-quarters  of  an  hour ; at 
he  moment  of  serving,  drain  the  pullets  on  a cloth, 
C'ld  serve  them  with  tomato  sauce. 


Poulets  d la  Sainte-Menehoulde. 

Singe  and  draw  two  pullets,  and  truss  them ; put 
lem  in  a stewpan  with  a piece  of  butter,  a glass  of 
hite  wine,  salt,  pepper,  parsley,  chives,  a clove  of 
:irlic,  thjune,  bay-leaf,  basilic,  two  or  thi-ee  cloves ; 
:t  it  stew  slowly  ; pour  the  sauce  over  your  pullets  ; 
■:t  them  get  cold  ; egg  them  over  with  a yolk  well 
}•  eaten;  sift  bread-crumbs  over  it ; moisten  with 
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butter,  and  shake  more  crumbs  over  them  again ; 
then  grill  them  till  they  are  a good  colom’.  Sen-e 
them  diy,  with  a clear  gravy. 


Poulets  gras  au  Yin  cle  Champagne. 

Lard  two  fat  pullets  with  bacon  and  ham,  after^ 
' havmg  cleaned  and  trussed  them ; piit  them  in  a 
stewpan  on  the  fire,  with  a little  oil  or  butter  to 
brown  them  ; then  put  them  in  a stewpan,  with  some 
slices  of  veal,  with  the  oil  in  which  they  were  fried, 
and  a bunch  of  sweet  herbs,  chives,  two  cloves  of  gar- 
lic, two  cloves,  thyme,  parsley,  bay-leaf,  basilic,  salt, 
and  pepper ; cover  with  fat  bacon  and  half  a lemon 
sliced ; let  them  stew  half  an  hour ; then  add  a 
glass  of  champagne ; when  done  enough,  pass  the 
sauce  through  a tamis,  and  skim  ; add  a bit  of  butter 
mixed  with  flour,  put  it  on  the  fire  to  warm,  and 
serve  it  over  the  pullets. 

You  may  serve  pullets  stewed  with  a bit  of  bacon, 
salt,  j)epper,  cloves,  thyme,  and  bay-leaf,  slowly,  for 
four  hours,  and  add,  when  you  serve,  some  small; 
onions  stewed  in  a little  gravy,  or  put  in  the  onions 
an  hour  before  your  pullets  are  served,  to  stew  with 
them.  Very  save  my. 


Poulards  d VHotel  des  Princes. 

Truss  your  pullet,  and  divide  it  in  two,  and  put 
it  to  steep  for  au  hour  in  a marinade  made  with  two 
spoonsful  of  oil,  a piece  of  butter,  salt,  pepper, 
jDarsley,  truffles,  mushrooms,  shalots,  and  basilic,  all 
chopped  fine,  and  a few  bread-crumbs;  take  each 
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tpiece  of  fowl  and  wi-ap  it  in  double  paper,  with  all 
'the  seasoning ; let  it  stew  slowly  till  done  enough, 
with  a cover  over  it,  on  which  place  hot  ashes ; when 
Hone,  take  off  the  papers,  and  stir  in  all  the  fine 
ikerhs  that  adhere  to  the  paper,  with  the  gravy,  and 
iadd  some  consomme  or  good  stock  and  two  spoonsful 
I’of  couhs  ; boil  it  up  twice ; skim  clear  ; add  the  juice 
lof  a lemon,  and  serve  imder  and  over  the  pullet. 
Wery  good. 

Oie  en  Salmis. 

Cut  up  a roast  goose,  or  part  of  one ; mix  flour 
land  butter ; £17  it  with  fom’  shalots  ; add  half  a bottle 
('of  wine  and  as  much  bouillon,  with  salt,  pepper,  a 
ihimch  of  sweet  herbs  and  chives  ; stew  together,  and 
when  boiling,  put  in  the  pieces  of  goose ; let  it  stew 
;for  half  an  hour ; when  you  serve,  add  a spoonful  of 
■oil  and  some  lemon-juice ; serve  with  sippets  of 
1 bread  fried  crisp  in  butter;  put  the  goose  in  the 
imiddle,  and  poiu’  over  it  the  sauce. 

Goose  can  be  dressed,  cut  up,  with  sauce  Robert, 
:made  with  the  jus  d’oie  and  twenty  small  onions,  the 
lleg.s  grilled  and  seiwed  on  the  onions  ; or  ala  Sainte- 
-Menehould : that  is,  to  be  stewed  till  nearly  done,  in 
■^ood  stock,  then  dipped  in  egg,  bread-crumbs  sifted 
• over,  and  given  a few  turns  on  the  spit,  and  served 
with  sauce  remoulade  and  stewed  gherkins. 

Cuisses  (jrilUes. 

Put  the  legs  and  ivings  for  a quarter  of  an  horn'  to 
.'fry  in  good  oil ; then  wrap  them  round  with  slices 

K 


130 


POULTRY. 


of  fat  bacon  tied  with  twine ; shake  bread-crumbs 
over  them,  and  put  them  on  to  broil  till  a good  co- 
lour ; take  off  the  bacon,  and  serve  with  a sauce  pi- 
quante,  a sauce  tartare,  or  a puree  of  tmnips. 

Galantine  de  Dindon. 

Take  a large  turkey,  bone  it,  beginning  at  the 
back ; take  care  not  to  break  the  skin  ; take  out  the 
sinews  from  the  legs,  raise  the  flesh  off  the  legs  and 
the  breast ; add  to  it  a slice  of  a fillet  of  veal  and 
some  fat  bacon,  the  same  quantity  as  the  meat  of  the 
turkey  ; season  with  salt,  pepper,  spices,  and  fine 
herbs,  chopped  fine ; pound  all  in  a mortar ; spread 
the  skin  on  a fine  cloth,  the  meat  inside ; put  on  it  a 
layer  of  farce,  an  inch  thick,  then  the  thin  slices  of 
the  turkey,  a layer  of  pickled  tongue  or  ham,  then 
truffles,  another  of  sweet  almonds  and  pistachios, 
mixed  with  gherkins  ; continue  alternately  till  all  is 
used,  letting  farce  be  the  last  layer ; roll  the  turkey 
over  this  farce ; draw  the  skin  together  with  a needle 
and  thread,  so  as  to  prevent  the  farce  escaping,  and 
let  the  form  be  long.  This  done,  cover  it  with  thin 
shoes  of  fat  bacon,  and  wrap  a napkin  round  it ; tie  it 
at  both  ends  to  preseiwe  the  form  you  have  given  it ; 
then  stew  it  with  some  stock,  half  a glass  of  brandy, 
or  a glass  of  white  wine,  some  slices  of  bacon,  a 
calfs  foot,  some  onions,  carrots,  herbs,  cloves,  garhc,  ^ 
thyme,  and  a bay-leaf ; let  it  stew  five  or  sit  hours  ; 
take  out  your  turkey  and  let  it  get  cold  ; reduce  your 
gravy,  pass  it  through  a taniis,  let  it  get  cold,  and  it  j 
will  be  a strong  jelly,  with  which  ganiish  your 
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::falantine.  If  you  leave  on  the  head,  you  can  give  it 
:he  shape  of  a turkey.  It  is  a handsome  supper-dish, 
and  very  good. 

Kari  Indien  [quite  neiv). 

Take  a fowl,  and  cut  up  as  for  fricassee  ; put  it 
im  to  stew,  -with  some  butter  and  stock ; add  salt, 
■')epper,  a bundle  of  fine  herbs,  a clove  of  garlic,  two 
■lloves,  three  allspice,  a blade  of  mace,  a spoonfid  of 
turmeric,  some  small  onions,  a spoonful  of  flour,  and 
•^t  all  stew  well  till  tender : serve  with  rice  boiled 
L-^  for  curiy.  Serve  the  kari  and  rice  on  another 
liish,  garnish  the  kari  with  sippets  of  bread,  seasoned 
trith  allspice. 

As  few  persons  understand  boiling  rice,  I add 
nere  the  Indian  method. 

After  having  well  washed  your  rice,  put  it  into  a 
iarge  quantity  of  water : let  it  boil  fast  fifteen 
minutes,  after  it  has  come  to  a boil ; then  strain 
'■our  rice  through  a sieve,  put  a cloth  over  it,  and 
rat  it  stand  near  the  fire  to  diy  and  keep  w'arm  ; 
:ach  grain  should  be  separate  and  tender.  Some  rice 
-equires  longer  boiling ; this  is  left  to  the  discretion 
;*if  the  cook,  but  rice  should  never  resemble  a pudding 
v.'hen  done,  or  be  all  mashed  together. 

Mole,  a Mexican  Dish. 

Take  half  a turkey  and  cut  it  in  pieces  ; put  them 
•n  to  stew  in  as  much  water  as  is  necessary  (but  stock 
.'3  preferable),  salt,  and  pepper ; when  done  enough 
r-train  your  sauce ; add  to  it  three  tomatoes,  after 
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having  rubbed  them  through  a tamis,  two  capsicums,  c 
bruised  in  a mortar  fine ; after  mixing  all  together,  ' 
add  a clove  of  garlic.  Put  the  meat  in,  and  stew 
all  together  till  done  enough.  When  you  serve  it,  ' 
powder  it  with  coriander  seed.  This  dish  is  the  j 
ragout,  par  excr:lj.pnr.p.  fm-  Mfivir-niiR  nnrl  Snsmior/lo  < 


Turbot  is  boiled  as  in  English  cookeiy,  and 
served  with  lobster,  anchovy,  or  white  sauce..  ; 


After  cleaning  your  fish,  put  it  into  your  fish- 
kettle,  half  full  of  water,  with  a handful  of  salt,  two 
bay-leaves,  a bunch  of  thyme,  a handful  of  pamley, 
some  chives,  onions  cut  in  slices,  two  cloves,  a clove . 
of  garlic ; boil  it  a quarter  of  an  horn',  strain  the 
liquor,  and  let  it  get  cold  ; rub  yoiu’  turbot  wuth 
lemon-juice,  and  put  your  fish  into  the  fish-kettle : 
it  must  have  a strainer  to  take  it  up  when  done  with- 
out "breaking  it.  Put  your  court  bouillon  (the  sauce) , 
over  it,  and  let  it  stew  an  hour,  or  more  if  the  fish ; 
is  large.  Serve  it  on  a napkin  with  caj^er  sauce. 


Take  pieces  of  cold  roast  chicken,  lobster,  turbot 
sliced,  carp,  trout,  or  soles.  Place  them  round  your 


and  very  good. 


( 


Turbot  au  Court  Bouillon. 


A Mayonnaise. 
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Uish,  alternately  with  hard  eggs  cut  in  half,  fillets  of 
Liuchovies,  capers,  gherkins,  fine  herbs  chopped  ; and 
m the  middle  put  the  hearts  of  lettuces  cut  neatly, 
for  salad.  Aiuange  all  with  taste  and  symmetry, 
'ilake  your  sauce  thus  : Put  two  yolks  of  eggs  into 
l;ji  earthen  pan,  with  some  lemon-juice,  salt,  and 
white  pepper  ; mix  well  together,  and  add  by  degrees 
mo  spoonsful  of  oil,  continuing  to  mix  till  all  is 
iimooth ; add  some  more  lemon-juice,  and  pour  it 
i-ver  the  meat  or  fish. 

If  you  wish  to  serve  it  on  a maigre  day,  make 
xour  sauce,  composed  of  oil,  salt,  vinegar,  well-mixed, 
,;nd  pour  it  over  your  cold  fish  ; the  sauce  must  be 
t/armed  and  let  gi’ow  cold  before  you  use  it  for'  fish. 

Salmon  au  Bleu. 

Clean  your  salmon  without  slitting  the  belly,  and 
; ut  it  into  a fish-kettle,  with  sufficient  viu  ordinaire 
•o  cover  it ; add  salt,  pepper,  onions  sliced,  garlic, 

! loves,  bay-leaf,  a handful  of  parsley,  a sprig  of  thyme, 
reven  carrots.  Stew  youi’  salmon  in  this  sauce  two 
i.ours.  Drain  and  serve  it  on  a napkin,  with  a sauce 
f oil  and  vinegar  in  a boat.  If  it  is  for  a remove, 
-erve  a sauce  made  of  flour  fried  in  butter,  a spoon- 
il  of  stock,  pepper,  gherkins  chopped  in  dice,  an- 
ihov-ies,  capers  cut  small. 

Salmon  with  Capers. 

Put  several  slices  of  salmon  (fresh),  with  oil, 
arsley,  chives,  .shalots  chopped  fine,  salt,  and  pepper; 
'.Tap  up  your  slices  of  salmon  in  buttered  papers, 
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with  the  seasoning  of  the  marinade  ; broil  your  fish, ' 
take  off  the  papers,  and  serve  with  white  sauce,  and 
capers  in  it,  chopped. 

' 

Chad  au  Bleu.  \ 

Dress  it  in  the  same  manner  as  salmon  au  bleu.  • 

Grilled  Chad. 

Put  your  chad,  after  having  cleaned  and  scaled  it, 
on  a dish,  with  a glass  of  oil,  salt,  and  pepper  ; let  it . 
remain  in  this  seasoning  for  an  lioui’ ; then  broil  it , 
on  a slow  fire,  and  serve  with  caper  sauce  ; or  you  . 
may  seiwe  it  on  a pui’ee  of  sorrel. 

Cod  d la  Hollandoise.  ^ 

Cut  your  cod,  if  large,  into  three  parts  ; sprinkle  q 
salt  over  head  and  tail  for  a day ; take  the  middle  J 
piece  and  put  it  into  water  with  slices  of  lemon,' 
taking  out  the  seeds,  some  onions  sliced,  thyme,-, 
pai’sley,  and  a bit  of  butter;  stew  till  done;  add 
some  potatoes  three  parts  done,  and  serve  with  wliite 
sauce. 

Cod  d la  Proveufale. 

Having  boiled  your  cod  and  drained  it,  put  it  or 
the  dish  you  serve  it,  on  a layer  of  shalot,  garlic, 
parsley,  chives,  slices  of  lemon,  pepper,  a piece  of 
butter  the  size  of  a nut,  and  two  spoonsful  of  oil.'. 
Arrange  your  cod  in  fillets  on  this  seasoning,  and 
sprinlde  some  over  with  crumbs  of  bread  ; place  theB 
dish  in  an  oven,  or  on  the  hot  hearth,  to  stew  gentlyB 
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till  done.  Colour  it  with  a hot  salamander  a nice 
hro^\^l ; place  the  dish  on  another,  and  serve. 

Cod  Pie. 

Boil  your  cod,  and  let  it  get  cold  ; then  divide  it 
into  flakes ; line  a dish  with  paste,  lay  your  cod  into 
it,  seasoning  with  pepper  and  salt,  and  spices  ; 
when  yom'  tourte  is  done,  fill  it  with  a good  cream 
sauce. 

Cold  cod  may  he  served  a second  day  with  white 
sauce,  highly  seasoned,  and  is  very  good. 

Raie  au  Beurr.e  noir. 

Clean  your  ray,  and  put  it  in  a stewpan,  with 
water,  a glass  of  vdnegar,  pepper,  salt,  and  a bunch 
of  parsley;  let  it  boil  up  two  or  three  times,  take 
them  out,  skin  them,  and  cut  off  their  fins.  Put 
in  a fryingpan  a piece  of  butter,  and  fry  some  parsley 
in  it,  and  when  done  enough  pour  it  over  the  ray, 
which  you  season  with  pepper  and  salt,  and  a spoon- 
ful of  vinegar,  which  you  first  warm  in  your  frying- 
pan. 

Ptay  can  he  served  with  white  sauce. 

Piaie  aux  Champignons. 

Boil  your  rays  and  skin  them  ; in  a tart-dish 
dress  some  mushrooms,  with  water,  salt,  and  vinegar ; 
in  about  ten  minutes  take  them  off,  chop  them  fine 
with  parsley,  and  put  some  butter,  salt,  and  pepper, 
on  your  fish.  Keep  your  dish  warm,  and  add  some 
lemon-juice  when  you  serve. 
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Eels. 

Boil  them  in  water,  with  salt,  a bunch  of  parsley,' 
a few  whole  peppers,  and  three  or  four  bay-leaves ; 
serve  them  with  white  caper  sauce,  or  tomato  sauce. 
When  cold,  they  are  good  with  oil  and  vinegar. 

Soles  au  Gratin. 

Prepare  your  soles  as  if  for  fiying ; mi.v  a piece 
of  butter  with  some  flour,  fine  herbs,  shalots,  and 
mushrooms,  chopped  fine,  salt  and  j^epper,  on  a 
silver  dish  ; place  your  soles  on  it,  and  cover  them 
with  the  remains  of  the  seasoning ; moisten  them 
with  some  melted  butter  and  a little  white  wine,  and 
let  them  stew  slowly  in  an  oven  to  form  a gratin.  If 
you  have  not  an  oven,  you  can  dress  them  between 
two  plates. 

Fillets  of  Sole  d la  Harly. 

Sldn  your  soles,  and  divide  them  into  fillets, 
which  you  put  into  a marinade,  for  an  hoim,  of 
lemon-juice,  with  parsley,  sliced  onions,  salt,  and 
pepper.  Drain  them,  shake  floiu'  over  them,  and 
fiy  ; serve  with  tomato  sauce. 

Sole  au  Neuilly. 

Choose  very  fine  soles,  wash  and  clean  them ; 
put  a large  piece  of  butter  on  a silver  dish,  put  your 
soles  on  it,  with  fine  herbs,  shalots,  and  mushrooms, 
chopped  fine,  pepper,  salt,  and  some  spice.  Let 
them  fry  lightly,  by  putting  the  dish  on  the  hot 
hearth ; add  some  flour  browned  with  butter,  to 
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mhich  you  add  some  coulis,  consomme,  or  stock. 
;Anuuge  them  on  yom-  dish  symmetrically  with  a 
'.dozen  oystem,  as  many  mussels,  four  or  six  small 
fgudgeons ; moisten  with  some  bits  of  butter  : let  all 
'Stew  slowly  in  the  oven.  Whilst  the  fish  is  baking 
iffy  some  mushrooms  in  butter,  and  some  sippets  of 
Ibread  also  fry.  ^Vhen  your  fish  is  done  add  the 
□nushrooms  and  sippets.  Serve  hot ; garnish  with 
^’Crayfish. 

Flounders,  Plaice,  and  Brett, 

.'Are  either  fried  plain  or  au  gratin. 

Mackarel  d la  Maitre  d’Hotel. 

After  cleaning  your  fish  split  them  down  the 
Iback,  wrap  each  up  in  buttered  paper,  and  broil  them 
•on  the  gridiron ; when  they  are  done,  put  them  on  a 
'idish,  and  put  over  and  under  them  some  butter 
nmixed  with  fine  herbs,  well  seasoned,  and  add  some 
Memon-juice  also. 

Mackarel  aux  Champignons. 

Put  your  mackarel  in  cold  water  with  a little 
isalt ; put  them  on  tlie  fire  and  let  them  boil  up 
• once ; then  take  them  off,  and  dry  them  between 
ttwo  Hnen  cloths  ; put  them  on  a dish,  after  splitting 
tthera ; add  a farce  round  them,  made  of  chopped 
rmushrooms,  parsley,  and  butter;  put  them  in  the 
■ oven;  when  done  enough,  squeeze  the  juice  of  a 
'.lemon  over. 

Mackarel  may  be  broiled  and  served  with  tomato- 
'Sauce,  and  they  may  be  dressed  as  a mayonnaise. 
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Mackarel  d la  Tartare. 

Make  a marinade  of  oil,  parsley,  chives,  and  salt ; . 
pat  your  mackarel,  cut  into  fillets,  for  four  hours ; | 
broil  them,  and  serve  with  sauce  tartare.  I 

Mullet  can  be  dressed  like  mackarel.  Red  mul-  I 
let  are  very  good.  After  being  well  cleaned,  put  I 
into  a small  baldng  dish,  with  layers  of  bread-crumbs  I 
mixed  with  parsley,  chives,  pepper,  salt,  and  some  | 
butter,  till  your  dish  is  full ; grate  crumbs  over  it,  I 
and  put  the  yolk  of  an  egg,  well  beaten,  over  the  i 
top  ; bake  it  till  done  enough,  and  serve  in  the  dish  I 
tliey  were  baked  in,  garnished  with  green  parsley.  j 

Fresh  Herrings  d la  Maitre  d'Hotel.  | 

Clean  your  herrings  and  scrape  them ; wipe  them  ] 
diy;  put  them  on  a quick  fire  to  broil,  turning  1 
them  carefully ; put  them  on  your  dish ; put  in  | 
each  a bit  of  butter,  mixed  with  parsley,  salt,  and  1 
pepper.  Serve  very  hot.  | 

Herring  d la  Sauce  Moutarde.  | 

After  having  broiled  them,  serve  them  with  mus-  1 
tard  sauce,  which  you  make  by  putting  into  a sauce-  J 
pan  to  warm  a piece  of  butter,  a spoonful  of  stock,  a j 
teaspoonful  of  flour,  some  salt,  and  a spoonful  of  1 
mustard;  mix  it  on  the  fire,  and  serve.  Herrings  | 
can  also  be  served  with  tomato-sauce,  and  they  can  1 
also  be  made  into  a mayonnaise.  | 

. Fed  Herrings  en  caisse.  I 

Cut  five  red  herrings  into  fillets  ; chop  parsley,  I 
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chives,  and  mushrooms  ; make  a paper  case,  butter 
it,  put  in  a layer  of  the  chopped  parsley,  &c.,  and 
range  the  fillets  on  it ; then  put  another  layer  of  the 
seasoning,  then  the  fillets  of  herrings,  and  put  the 
remainder  of  the  seasoning,  and  broil  it  on  the  grid- 
iron, or  bake  it  in  a quick  oven. 

Whitings 

Are  either  plain  boiled,  au  gratin,  or  grilled,  after 
being  seasoned  with  oil,  pepper,  salt,  and  served 
with  tomato  sauce. 

JRoach 

Are  either  boiled  in  water  with  some  salt,  two  bay- 
leaves,  thyme,  parsley,  some  onions  cut  in  slices, 
some  cloves,  and  a clove  of  garlic  ; boil  it  a quarter 
of  an  hour,  pass  it  through  the  tamis,  and  let  it  get 
cold  ; then  boil  your  fish  in  it,  and  when  done,  serve 
on  a bed  of  parsley,  with  caper  sauce  or  oil  and  vine- 
gar. Roach  are  grilled  sometimes,  and  seiwed  with 
the  same  sauce  as  when  boiled,  only  crushing  the 
liver  in  it. 

Anchovy  Salad. 

Take  hard  eggs,  and  divide  them  in  quarters ; 
cut  up  lettuces  for  salad ; arrange  alternately  the 
eggs,  anchovies,  and  salad ; season  all  with  a little 
vinegar  mixed  with  oil,  quite  smooth,  and  some 
mixed  mustard. 


Mussels  d la  Poulette. 

Wash  well ; put  them  dry  on  a good  fire  in  a 
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saucepan,  with  a bunch  of  parsley  ; as  they  open  re- 
move the  shells  ; then  put  a good  piece  of  butter  in 
a stewpan,  with  parsley  and  chopped  chives ; fry 
them,  and  add  a spoonful  of  flour,  which  you  mix 
with  the  butter;  moisten  your  fine  herbs  with  the 
water  from  the  mussels,  w’hich  you  arrange  on  a dish 
warm ; add  the  yolks  of  eggs  beaten  with  a little 
cream,  some  grated  nutmeg,  and  pepper;  let  your 
sauce  boil,  and  pour  it  over  the  mussels. 

Lobsters  and  Crabs. 

Boil  them  on  a good  fire  half  an  hour,  with  wa- 
ter, salt,  pepper,  and  vinegar,  with  parsley ; when 
cold,  serve  them  a la  remoulade.  Crack  the  shells, 
split  the  back,  the  head,  and  tail ; take  out  the  meat 
with  a fork  ; put  into  an  earthen  pan  two  spoonsful 
of  mustard,  parsley,  shalot,  salt,  pepper,  some  oil, 
and  a little  vinegar ; if  the  lobster  has  any  pea,  add 
it,  and  mix  all  together  : having  finished  your  sauce, 
serve  it  in  a sauce-boat,  to  eat  witli  the  meat. 

Than  (Tunny). 

This  is  a Mediterranean  fish  : it  is  eaten  fresh 
in  Provence.  Its  flesh  resembles  veal.  It  is  seiwed 
mostly  in  a maiinade  of  oil,  and  is  much  esteemed 
in  France. 
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Pike. 

Yqu  must  not  scale  it,  only  open  it,  and  throw 
away  the  pea  or  roe,  which  is  unwholesome ; hoil  it 
in  court  bouillon,  as  you  do  turbot.  It  can  be 
dressed  a la  maitre  d’hotel,  like  mackarel,  and  also 
a la  hroche,  as  follows  : — After  cleaning  and  scaling, 
cut  incisions  in  your  pike  slightly,  lard  the  incisions 
with  bacon  seasoned  -with  pepper,  mustard,  fine 
herbs,  and  chives  chopped  very  fine  ; put  it  on  a 
spit,  and  moisten  it  with  lemon-juice  and  white 
wine ; when  roasted,  serve  it  with  the  sauce  : you 
may  hake  it  in  the  same  manner. 

Fried  Carp. 

Scale  your  carp,  cut  the  fins,  and  split  it  down 
the  hack,  also  the  head ; moisten  it  with  milk,  then 
■ flom’  it,  fiy  in  oil  or  hog’s  lard ; put  in  the  roe  and 
pea  to  fry  when  the  fish  is  half  done.  When  ready 
and  of  a good  colom-,  seiwe  with  fried  parsley. 

The  carp  caught  in  ponds  have  usually  a very 
strong  taste,  which  is  destroyed  by  making  the  fish, 
when  alive,  swallow  vinegar.  It  throws  the  fish 
into  a sort  of  perspiration,  which  removes  the  bad 
taste,  and  it  renders  the  fish  firmer. 

Carpe  en  fricassee. 

Cut  the  fish  cold  in  slices,  and  put  them  into  a 
stewpan,  with  a piece  of  butter,  parsley,  chives,  and 
mushrooms,  all  chopped  fine ; a spoonful  of  flour ; 
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put  it  on  the  fire  till  done,  with  half  a pint  of  white 
wine ; heat  the  yolks  of  three  eggs  with  a httle 
cream,  add  to  your  sauce,  let  it  come  to  a boil,  stir- 
ring it  lest  it  curdle,  and  serve. 

Carpe  au  Bleu 

Is  dressed  like  salmon  au  bleu ; it  is  also  dressed 
hke  turbot  au  comd  bouillon. 

Carpe  au  Vin. 

Scale  and  empty  your  fish ; mix  a piece  of  butter 
with  parsley,  chives,  shalots,  all  chopped  fine,  with 
salt  and  pepper  ; put  into  the  body  of  the  fish,  wrap 
it  up  in  a linen  cloth,  and  put  it  into  some  stock, 
half  a bottle  of  red  wine,  a bit  of  butter,  sliced 
onions,  turnips,  and  carrots,  mace,  thyme,  and  bay- 
leaf.  ' When  the  carp  is  done,  strain  the  sauce 
through  a tamis ; reduce  it ; put  your  fish  on  a dish 
after  removing  the  cloth,  and  serve  the  sauce  over  it. 

Carpe  a la  Bourgeoise. 

Scale  your  carp,  split  it  the  length  through  the 
belly,  and  open  it.  Fry  with  flour  and  butter,  some 
mushrooms,  bacon,  and  small  onions ; season  with 
pepper  and  salt ; put  yom-  fish  into  a stewpan,  with 
the  seasoning  ; moisten  with  stock  and  half  a bottle 
of  red  wine  ; cover,  and  let  your  fish  stew  gently  tiU 
done.  Serve  with  the  sauce. 

Carpe  ii  la  Venitienne. 

Scale,  empty,  and  separate  the  gills  of  a fine 
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carp ; dash  over  it  a glass  of  resolis,  or  brandy ; season 
moderately  inside  and  out ; put  it  in  your  fish-kettle, 
on  a layer  of  wliite  onions  cut  in  slices,  and  all  sorts 
of  fine  herbs,  and  let  it  heat  a quarter  of  an  hour, 
then  moisten  your  fish  with  a pint  of  white  wine,  a 
glass  of  water,  two  pounded  anchovies  mixed  with 
flour  and  butter ; let  it  stew  slowly,  and  when  the 
fish  is  done,  and  the  sauce  reduced  to  a good  con- 
sistence, dish  yom’  carp,  and  strain  your  sauce 
through  a tamis  over  it. 

Carpe  farcie. 

Scald  some  mushrooms  ; chop  them  with  parsley, 
chives,  two  small  onions ; fiy  them  in  batter,  and  if 
your  carp  has  pea,  take  your  pan  off  the  fire,  and 
mix  them  with  the  yolks  of  hard  eggs,  anchovies 
chopped,  salt,  and  pepper : empty  and  scale  your 
carp,  open  it  at  the  belly,  put  in  your  farce,  and  close 
it ; oil  a sheet  of  paper,  and  wrap  up  your  carp  in  it ; 
put  it  on  the  gridiron  ; w'hen  done,  take  off  the 
paper,  and  serve  it  on  a long  dish  with  a piece  of 
butter  mLxed  with  chopped  parsley,  salt,  pepper,  and 
lemon-juice.  Excellent. 

Tenche  sur  le  Gril. 

Clean  three  or  four  tench,  and  put  them  for  a 
minute  into  boiling  water ; scale  them,  beginning 
at  the  head,  taking  care  not  to  spoil  the  skin ; 
empty  them,  and  put  them  to  steep  in  a marinade 
of  oil,  parsley,  chives,  chopped  shalots,  thyme,  bay- 
leaf,  salt,  and  pepper;  wrap  them  in  two  sheets  of 
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paper,  on  which  you  spread  your  marinade ; broil 
them ; take  oiF  the  paper  before  you  dish  them,  and 
seiwe  with  sauce  piquante  or  caper  sauce. 

Truites  aux  Truffles. 

After  cleaning  your  trout,  fill  them  with  a fine 
farce  of  truffles ; then  stew  them  with  wine,  tniffles, 
white  onions,  and  artichoke  bottoms,  salt,  pepper ; 
when  done  enough,  serve  them  with  a ragout  of 
truffles  in  slices,  with  meat  or  maigre  sauce. 

Morue  cl  la  Creme. 

Prepare  your  cod,  by  cleaning  and  cutting  it 
into  fillets ; let  them  stew  in  sauce  composed  of 
melted  butter,  flour,  salt,  pepper,  some  cream,  and 
a little  parsley  chopped,  with  an  onion ; stew  them 
slowly  a quarter  of  an  hour,  and  serve  with  a sauce 
made  of  cream,  flour,  a clove  of  garlic,  salt,  pepper, 
a little  lemon-juice,  and  the  yolks  of  three  eggs  : put 
in  your  fillets  to  warm,  and  serve  hot. 

Esturgeon  d la  Erovenc^ale. 

Cut  a slice  of  sturgeon  about  an  inch  and  a half 
thick,  lard  it  with  eels  and  ham  alternately  ; put  it 
in  a stewpan,  with  some  melted  butter,  parsley,  fine 
herbs  chopped,  and  a whole  clove  of  gai'lic,  salt,  and 
pepper,  two  or  three  hay-leaves  : let  the  fish  stew  in 
this  slowly  till  done  enough.  Skim  and  serve. 

Sturgeon  can  be  served  with  the  same  sauce  as 
salmon. 
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Esturgeon  d,  la  Sainte-Menehould. 

Make  a sauce  Sainte-Menehould,  season  with 
pepper,  salt,  bay-leaf,  bits  of  bacon,  ani|jl  some  white 
wine  ; put  your  pieces  of  sturgeon  in  this,  and  let 
them  stew  slowly  in  a closely-covered  pan  till  done  ; 
skim  your  sauce  and  serve. 

Filets  cle  Soles  d.  la  Provenqale. 

Take  two  fine  soles,  cut  them  in  fillets,  season 
with  pepper,  salt,  garlic,  nutmeg  grated,  and  chop- 
ped parsley ; put  them  in  a pan,  with  some  oil 
and  half  a glass  of  white  wine  ; let  them  stew  slowly 
till  done  ; cut  in  slices  some  onions,  fry  them  in  oil, 
and  when  done,  and  a good  colour,  drain  them,  range 
them  round  your  soles,  and  serve  : add  the  juice  of 
a lemon. 


Sole  en  Matelote  Normande. 

After  cleaning  and  skinning  it,  put  it  into  a 
stewpan,  \vith  butter,  parsley,  chopped  onion,  thyme, 
a glass  of  white  inne.  a glass  of  water  or  stock,  salt, 
pepper,  nutmeg,  some  oysters  or  mussels,  first 
having  scalded  them  ; cover  them,  and  let  them  stew 
till  half  done  ; when  on  the  fire  prepare  the  follow- 
ing sauce:  — Take  a veal  kidney  and  some  bacon, 
which  you  stew,  but  do  not  let  them  brown  ; half 
a spoonful  of  flour;  add  when  stirring  half  a glass 
of  stock,  a whole  onion,  some  slices  of  carrot, 
pepper,  nutmeg  grated,  and  a bay-leaf ; strain  the 
gravy,  and  add  some  court  bouillon ; then  add  the 
yolks  of  four  eggs  (the  sauce  ought  to  be  as 
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thick  as  white  sauce) : pour  this  sauce  over  the  fish, 
on  a dish  that  will  go  on  the  fire  ; garnish  it  with 
the  truffles,  which  you  stew  with  the  soles,  some 
sippets  fried  in  milk,  spine  mushrooms  fried  in 
butter ; finish  on  a very  slow  fire,  that  the  eggs 
should  not  curdle.  This  dish'  ought  to  be  as  white 
as  a fricassee  of  chicken.  Do  not  forget  to  add  some 
lemon-juice.  Delicious. 

Bleu,  ou  Court  Bouillon,  for  all  kinds  of  Fish. 

After  cleaning  your  fish  in  the  usual  manner, 
put  them  in  the  following  : — 

Court  Bouillon. 

Put  in  a fish-kettle  full  of  boiling  water  some 
salt,  pepper,  cloves,  bay-leaves,  onions,  and  cloves  of 
garlic ; when  the  fish  boils  throw  in  a glass  of  cold 
water.  Your  fish  should  first  be  steeped  in  vinegar, 
and  some  added  to  the  sance. 

Another  Court  Bouillon  with  Wine. 

Having  scaled  and  cleaned  your  fish,  put  it  in  a 
fish-kettle,  fill  it  with  vin  ordinaire  in  France,  but 
in  England  use  any  common  wine,  salt,  pepper, 
garlic,  onions  cut  in  slices,  cloves,  thyme,  bay-leaf, 
fat  bacon  or  butter,  with  a little  olive  oil,  if  for  fast 
day ; hang  the  kettle  on  a crook  over  the  fire ; let 
the  wine  take  fire,  which  improves  the  flavour  of  the 
fish  : let  the  court  bouillon  reduce  two-thirds,  take 
out  the  fish,  drain  it,  and  serve  on  a napkin. 

This  court  bouillon,  will  keep,  only  add  a little 
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w'iue  each  time  you  use  it.  It  is  very  superior  to 
that  made  with  viuegai’. 

Barbel 

Are  prepared  in  the  same  manner  as  carp.  The  roe 
is  unwholesome,  and  is  always  thrown  away. 

Eels  (I  la  Tartare. 

Skin  the  eels  and  clean  them ; cut  off  them 
heads ; put  in  a saucepan  a piece  of  butter,  with 
carrots  and  onions  cut  in  slices,  parsley,  and  bay- 
leaf  ; when  fried  enough,  add  a glass  of  white  wine, 
and  season  ^vith  salt  and  pepper.  When  your  sauce  ** 
is  done  enough,  strain  it  through  a tamis  and  ptrt  in 
your  eels,  which  you  tie  in  a round,  and  stew.  When 
done  enough,  moisten  them  with  your  sauce,  and 
shake  bread-crumbs  over  them  ; then  moisten  them 
again  with  the  beaten  yolks  of  eggs,  seasoned  with  . 
pepper  and  salt,  and  shake  cnimbs  over  them  a se- 
cond time ; broil  them  on  a slow  fire,  or  put  them 
into  an  oven,  to  take  a nice  colom'.  Pour  your 
sauce  a la  tartare  in  your  dish,  and  put  your  eels 
in  the  middle. 


Eels  d la  Paulette. 

After  skinning  and  cleaning,  cut  your  eels  into 
pieces  and  boil  them,  with  three  spoonsful  of  vine- 
gar and  some  water,  five  minutes ; then  take  them 
off  and  drain  them ; melt  some  butter  in  a sauce- 
pan with  a spoonful  of  flour ; do  not  let  it  brown  ; 
moisten  it  with  a glass  of  white  wine  and  the  same 
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of  boiling  water,  and  add  salt,  pepper,  bunch  of  fine 
herbs,  and^mushrooins,  with  the  juice  of  a lemon  : 
stew  your  eels  half  an  hour  in  this  sauce ; just  as 
you  serve  add  two  yolks  of, eggs  beaten  with  cream, 
and  seiwe. 


Eels  roasted. 

After  skinning  the  eel  broil  it  on  a hot  fire ; wipe 
and  scrape  it ; clean  it,  and  turn  it  in  a ring ; put 
skewers  in  it  of  wood  or  silver  ; then  put  them  in  a 
stewpan  with  a little  butter,  slices  of  carrots,  spices, 
parsley,  chives,  some  onions,  some  stock,  and  half  a 
glass  of  wine,  and  boil.  When  your  eel  is  half  done, 
fix  it  on  a spit ; wrap  it  up  on  buttered  paper,  and 
roast  by  a clear  fire  till  done ; take  off  the  paper 
a few  minutes  before  you  serv'e  to  brown,  and  send  it 
up  a sauce  ravigotte. 

Trout  d la  Bourgeoise. 

After  cleaning  your  trout,  wash  well,  and  wipe 
them  dry  ; strew  salt  on  the  head  for  an  hour ; boil 
them  on  a quick  fire  a quarter  of  an  hour,  with  half 
a bottle  of  white  wine,  some  flour  mixed  with  butter, 
onions,  bunch  of  sweet  herbs,  a clove  of  garlic,  two 
cloves,  a little  thyme,  and  parsley.  When  your 
trout  is  done,  throw  a little  parsley  that  has  been 
scalded  on  a dish,  arrange  your  fish  on  it,  and  serve 
with  the  sauce,  after  taking  out  the  onions  and  herbs. 
Trout  can  be  dressed  in  eveiy  mode  that  salmon 
can  when  fresh. 
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Perch 

Can  be  served  an  coui’t  bouillon,  or  as  turbot,  but 
with  white  caper  sauce,  or  oil  and  vinegar. 

Tench 

Are  di-essed  like  carp.  To  scale  them  easily,  put 
them  for  a minute  in  boiling  water,  and  scrape. 

Qiidgeons  and  Smelts 
Are  fried  with  bread-crumbs  and  parsley. 

A Matelote  of  Carp,  Eel,  and  other  Fish. 

Take  any  land  of  fresh-water  fish,  such  as  carp, 
eels,  barbel,  pike,  tench  ; scale  and  clean,  cut  them 
in  equal  pieces  ; put  in  a stewpau  a large  piece  of 
butter,  some  flour,  and  twenty  small  onions.  When 
they  are  half  done  put  in  your  fish,  with  half  a bottle 
of  red  wine  and  as  much  water,  with  some  mush- 
rooms, bundle  of  fine  herbs,  salt,  and  pepper.  Stew 
your  matelote  on  a quick  fire  an  hour,  and  when  you 
are  ready  to  sen  e,  put  some  sippets  of  bread  toasted 
liard  into  the  sauce,  and  serve  them  with  the  mate- 
lote, which  you  arrange  in  a pyramid,  the  heads  in 
the  middle,  with  the  mushrooms  and  onions  round 
the  dish.  I must  remark,  that  some  fish  will  require 
less  dressing  than  others,  and  must  be  put  in  later ; 
the  eels  and  pike  first,  and  afterwards  the  carp,  &c. 

Matelote  a la  Marinier. 

Prepare  your  fish  as  in  the  preceding  receipt. 
Put  in  a httle  kettle  a bottle  of  common  red  wine ; 
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hang  it  over  the  fire  ; add  a piece  of  hutter,  some 
small  onions  previously  fried  in  butter,  a clove  of 
garlic,  a little  thyme,  a hay-leaf,  pepper,  salt,  spices. 
Let  your  fish  boil  in  this  sauce  quickly ; let  the 
wine  take  fire,  and  the  sauce  reduce  two  parts,  and 
dress.  Serve  jmur  matelote  like  the  former  dish. 

• 

Crawfish 

Are  boiled  like  lobsters  for  ten  minutes ; then  take 
off  the  saucepan,  cover  it,  and  let  them  lie  in  the 
water  a quarter  of  an  hour;  drain  them,  and  seiwe 
in  a napkin. 

^ Snails. 

This  is  not  a dish  for  English  palates  ; but  I give 
it,  as  some  persons  may  like  to  taste  it  as  a matter 
of  curiosity.  Though  long  resident  in  France,  I 
have  not  conquered  my  prejudice  to  eating  snails. 
The  season  is  spring  and  autumn.  To  take  off  their 
shells,  put  them  in  boiling  water  with  a handful  of 
ashes ; leave  them  a quarter  of  an  hour.  At  the  end 
of  that  time  the  shells  can  easily  he  removed  ; then 
wash  them  well  in  lukewarm  water,  and  then  boil 
them  enough  in  water.  Drain  them,  and  jiut  them 
in  a saucepan  with  a piece  of  butter,  some  mush- 
rooms, a bunch  of  parsley,  a clove  of  garlic,  two 
cloves,  thyme,  and  bay-leaf ; add  a small  spoonful  of 
flour ; put  the  snails  in  the  stewpan ; add  tlu-ee 
yolks  of  eggs  beaten  with  a spoonful  of  cream ; stir 
in  but  do  not  let  it  boil.  Serve  with  a little  lemon- 
juice. 
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Snails  boiled  in  Milk,  for  Invalids. 

■ This  'is  recommended  for  consumption.  Take 
fifty  snails,  wash  them  well,  bruise  them,  put  them 
shells  and  all  into  a muslin  bag  ; boil  in  milk  about 
thi’ee  pints  till  reduced  oue-third  ; let  it  cool,  and 
mix  with  sugar;  drink  it  twice  a-day,  or  more,  if 
agreeable. 

Frogs. 

Like  the  preceding  receipts,  this  is  a dish  not 
palatable  to  English  tastes,  from  prejudice ; hut  that 
once  conquered,  will  he  found  delicate  and  good. 
The  common  frog  is  not  used  for  this  dish  ; it  is  a 
large  green  frog,  of  which  there  are  reservoirs  kept 
for  use.  The  thighs  are  sold  prepared  in  the  mar- 
kets. They  are  usually  served  in  cream  sauce,  like 
chicken,  nicely  seasoned,  with  a garnish  of  sliced 
lemon  and  green  parsley ; or  fried  in  hatter,  and 
ser\-ed  with  fried  parsley  round  the  dish.  I would 
advise  my  English  readers  to  tiy  this  national  dish 
whenever  it  presents  itself,  for  it  is  delicious,  and 
very  delicate,  like  young  chicken. 
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Green  Peas  a.  la  Bourgeoi.se. 

Take  two  quarts  of  peas,  wash,  and  put  them 
into  a stewpan  with  a . piece  of  butter,  a hunch  of 
parsley,  chives,  a lettuce,  and  four  whole  onions ; 
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add  a small  lump  of  sugar ; let  them  stew  in  their 
own  liquor  slowly;  when  they  are  done  enough, - 
take  them  off  from  the  fire,  take  out  the  parsley  and 
lettuce ; add  a small  piece  of  butter  mixed  with  a 
teaspoonful  of  flour  ; or,  in  place  of  the  flom',  add 
the  yolks  of  two  eggs. 

Green  Peas  au  Lard. 

F ry  some  fat  bacon  cut  in  dice ; drain  your 
peas  well,  after  wasliing  them ; put  them  into  a 
stewpan  with  a piece  of  fresh  butter ; let  them  heat, 
then  add  a little  stock ; put  in  your  bacon  in  dice, 
add  a bunch  of  parsley  and  thyme,  pepper  and  salt ; 
put  them  on  a quick  fire,  and  let  the  fire  diminish 
so  as  to  stew  them  slowly  until  done  enough;  skim 
your  sauce,  take  out  the  parsley.  Serve. 

Kidney  Beans  d la  Bourgeoise. 

x\fter  washing  and  cutting  them,  put  them  in 
boiling  water  with  some  salt ; w'hen  done  enough, 
put  them  in  cold  water  to  keep  them  green  ; sti’ain 
them  ; then  put  in  your  beaus  into  a stewpan  with 
a piece  of  butter,  some  salt,  pepper,  and  chopped 
parsley : stir  them  continually  till  hot ; then  serve. 

Kidney  Beans  au  Gras. 

Boil  them  as  before.  Put  in  a fryingpan  some 
parsley,  chopped  onions,  salt,  pepper,  and  fat  of 
bacon  ; put  in  your  beans,  and  let  them  fiy  ten 
minutes,  then  add  some  stock  ; let  them  stew  a 
quarter  of  au  hour,  and  serve  with  the  yolks  of  two 

eggs. 
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Kidney  Bean  Salad. 

Having  boiled  as  before,  drain,  and  let  them  get 
cold.  Season  them  some  hours  before  you  serve 
with  pepper,  salt,  vinegar,  and  oil.  . 

Haricot  Beans 

Are  boiled  in  water  and  salt  till  done  enough,  and 
then  sti'ained.  You  must  put  them  into  boiling 
water  : they  ought  to  be  soaked  in  cold  water  some 
time  before  they  are  used. 

Haricots  d.  la  MciUre  d Hotel. 

Erain  yoiu’  beans  when  hot,  and  put  them  in  a 
stewpan  with  some  fresh  butter,  mLxed  with  parsley 
and  Clives  chopped  fine,  salt,  pepper,  and  a spoonful 
of  vimgai'.  Mix  well,  and  serve. 

Haricots  a la  Creme. 

Af«r  steeping,  put  them  into  boiling  milk  and 
water ; when  done  enough,  put  them  into  a stew- 
pan  wife  some  cream,  a bit  of  butter,  salt,  and  leave 
them  01  the  fire  long  enough  to  melt  the  butter  : 
stir  then  well,  and  serve. 

Haricots  au  Gras. 

Put  bto  a pan  a bit  of  butter,  some  flour,  and  a 
chopped  aiion  ; put  in  your  haricots  that  have  been 
first  boiltl,  with  salt,  pepper,  chopped  parsley,  and 
vinegar ; noisten  them  with  stock  ; let  them  stew 
half-an-ho'x,  and  serve.  You  may  put  in  fat  bacon 
in  dice,  ifyou  wish  to  change  the  flavour,  in  place 
of  butter. 
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Haricots  rouge  d I 'etuvee. 

If  drj",  put  them  in  cold  water  with  some  fat  and 
onions  ; if  fresh,  put  them  in  boiling  water.  When 
done  enough,  put  them  in  a stewpan  with  a bit  of 
butter,  a teaspoonful  of  floiu',  fine  herbs,  and  some 
fat  bacon,  and  the  onions  ; add  a glass  of  red  wine,  • 
stew  them  half  an-hour,  and  serve.  Some  persons 
boil  in  two  waters,  throwing  away  the  first,  because 
it  takes  away  a certain  sharpness.  i 

Beans.  : 

When  they  are  young,  serve  them  \vith  the  skin  ; J 
but  if  old,  they  must  boil  a quarter  of  an  hour  longer,  ^ 
and  remove  the  skins  ; their  put  them  into  i stew-  »l 

pan  with  some  butter.  Hour,  a bunch  of  jarsley,  J 

chives,  little  onions,  and  a little  savory ; noisten  a 
with  stock,  and  add  the  yolks  of  three  eggs  beaten  'j 
with  a little  milk  : then  serve.  ! 

' I 

I 

Lentils  ' v 

A 

. I 

Are  of  two  kinds  — the  common,  and  tbse  of  la  ^ 
reine;  they  are  generally  smaller,  and  used  for  ! 

coulis  and  purees  : they  can  also  be  dnssed  like,  ^ 
haricots.  N 

Cabbage  au  Lard.  J 

Cut  your  cabbages  in  quarters,  afer  haring  ra 

washed  them  well ; boil  them  a quarter  o au  hour  in  n 
water,  with  some  little  bits  of  bacon  wth  the  skin  « 
on ; take  them  out,  and  put  them  in  cold  water ; a 
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squeeze  them  diy ; put  them  with  bacon  and  any 
other  meat  you  like  : add  some  stock,  with  salt,  pep- 
per, parsley,  chives,  cloves,  a little  nutmeg,  and  two 
I or  thi’ee  roots.  When  all  is  done  enough,  take  out 
:the  cabbage  to  drain  the  fat  off;  put  your  meat  on  the 
I dish,  cover  it  with  the  cabbage,  and  put  the  bits  of 
bacon  on  the  cabbage. 

Cabbarje  farci. 

Take  a cabbage,  wash  it,  and  let  it  boil  a quarter 
of  an  hour  in  water  ; then  put  it  in  cold  water  as  be- 
ifore,  squeeze  it  dry,  and  put  lietween  each  two  leaves 
a forcemeat,  made  of  pounded  meat,  well  seasoned, 
•and  sausages,  in  equal  quantities,  mixed  together. 
’Your  cabbage  being  finished,  tie  the  ends  close,  and 
boil  it  as  the  cabbage  au  lard  is  done ; reduce  the 
■fsauce,  and  pour  it  over  your  cabbage  on  the  dish. 

Another  manner,  more  simple. 

Take  a cabbage,  wash  it  well,  make  a round  hole 
in  the  middle  ; put  into  it  a good  forcemeat ; tie  it  up ; 
:put  it  with  pepper,  thyme,  hay-leaf,  into  a ste-wpan, 
•'with  two  spoonfuls  of  stock  and  a bit  of  butter  ; 
close  the  cover  hermetically,  and  let  it  stew  five 
'hours. 

Brussels  Sprouts. 

Put  them  into  boiling  water  and  salt ; let  them 
boil  a quarter  of  an  hour;  take  them  off,  drain 
them  ; put  them  into  a saucepan  with  a piece  of  but- 
'ter,  some  pepper,  nutmeg,  and  a little  stock,  till 
done  enough ; then  serve. 
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Bed  Cabbage  a la  Flamande. 

Scald  a red  cabbage  cut  iu  quarters,  drain  and 
mince  it ; then  put  it  iu  a stewpan  with  a large  piece 
of  butter,  bay-leaf,  an  onion  stuck  with  two  cloves, 
salt,  and  pepper  ; let  them  boil,  turning  them  well 
in  the  butter ; diminish  the  heat,  and  let  them  stew 
very  slowly  three  or  four  hours,  putting  some  red  cin- 
ders on  the  cover  ; turn  them  from  time  to  time, 
take  out  the  bay-leaf  and  onion,  add  a bit  of  butter, 
and  serve. 


Bed  Cabbage  larded. 

Take  a large  hard  red  cabbage,  scald  it,  scoop 
out  the  cabbage  at  the  stump,  which  must  be  cut  off. 
Lard  the  rest  of  the  cabbage  ; wrap  it  up  in  the  skin 
of  ]3ork  ; put  your  cabbage  in  a stewpan,  the  stump 
underneath,  and  fill  up  the  place  of  the  stump  by 
sausages  and  butter  ; stew  slowly  three  hours ; skim 
the  sauce,  and  serve. 

Sour  Krout. 

Take  some  large  full-grown  cabbages,  cut  them 
in  very  thin  slices,  and  put  them  iu  layers,  of  two 
fingers’  thickness,  in  a tub,  and  sprinkle  each  layer 
with  juniper  berries.  For  twenty  cabbages  use  two 
pounds  of  salt ; when  the  tub  is  full,  put  on  a cover 
which  exactly  fits  th'e  tub  ; put  on  the  cover  a weight 
of  forty  or  fifty  pounds,  and  jmt  the  tub  in  a mode- 
rate h-eat.  The  cabbage  sinks  when  fermentation 
begins,  and  the  liquor  rises  to  the  surface  over  the 
cover.  When  it  smells  sour,  the  fermentation  has 
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Ibegun.  Then  put  the  tub  into  the  cellar,  keep  it 
(covered,  and  let  the  pickle  cover  the  soiu-  krout. 
(Cover  it  close  each  time  any  is  taken  out.  When  you 
luse  it,  wash  it  in  wai'm  water,  and  stew  it  with  butter 
mr  fat;  serve  vdth  ham,  piclded  pork,  or  sausages. 

Caulijloivers  with  Sauce. 

Pick  your  cauliflowers,  wash  them,  put  them  in 
boiling  water,  with  salt,  till  done  enough;  then  ar- 
irange  the  pieces  on  a dish  so  as  to  resemble  a wdiole 
cauliflower;  cover  them  with  white  sauce,  and  serve. 
’You  can  serve  them  vdth  tomato  sauce  or  sauce 
(blonde,  which  is  only  pale  stock  thickened  with  flour 
and  butter.  The  cauliflowers  do  not  look  so  well, 
Ibut  are  richer  when  stewed  in  the  sauce.  You  can 
•serve  them  also  stew'ed  in  butter,  salt,  and  pepper. 
Also,  dress  them  in  three  parts,  then  drain,  and  put 
(them  in  cold  white  sauce  to  moisten,  and  fry  them 
I in  hot  lard. 

Artichoke  Bottoms. 

Prepare  them  by  stripping  the  leaves  off ; boil 
them  in  water,  salt,  and  a bundle  of  fine  herbs ; 
when  done  enough,  drain  them,  and  serve  with 
white  sauce  or  a sauce  blonde.  If  cold,  serve  with 
■ oil,  salt,  pepper,  and  vinegar. 

Fried  Artichokes. 

Cut  in  ten  or  twelve  pieces  three  artichokes 
stripped  of  the  leaves  and  cleaned ; scald  them  in 
boiling  water,  and  salt  and  drain  them.  Prepare  a 
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batter,  composed  of  two  eggs,  whites  and  yolks,  a . 
spoonful  of  vinegar,  salt,  pepper,  a spoonful  of 
brandy,  a teaspoonful  of  flour,  and  a good  piece  of  j 
butter.  Dip  your  artichokes  in  this  batter,  which 
should  be  thick,  and  put  them  to  fiy  in  boiling  lard. 
Serve  with  fried  pai’sley.  ■}. 

Artichokes  a la  Barigoule. 

Take  four  artichokes,  prepare  them  as  before  : ! 

scald  them.  Have  parsley,  mushrooms,  and  shalots,  J 

cho]5ped  fine  and  well  seasoned  ; fry  them  in  a little  ^ 

butter,  to  take  away  their  sharpness,  and  then  mix  ^ 

with  them  a quarter  of  a pound  of  butter  and  as  j 

much  grated  bacon.  Put  this  farce  inside  the  ar-  \'- 

tichokes,  put  them  into  a stewpan,  with  some  slices 

of  bacon ; let  them  stew  slowly,  with  some  hot  ^ 

coals  put  on  the  cover  of  the  pan  ; add  three  spoons-  ^ 

ful  of  fine  oil.  Serve  with  a sauce  made  of  stock, 

thickened  with  flour  and  butter.  j! 

h 

Artichokes  farcis. 

After  preparing  your  artichokes  as  above,  fill 
their  middle  with  a forcemeat,  of  pounded  meat, 
parsley,  chives,  and  mushrooms,  chopped  very  fine  ; f; 
put  them  in  a stewpan,  with  fire  above  and  below ; V 
let  them  stew  gently ; when  the  leaves  are  brown,  : 
serve  with  fine  herbs,  a little  oil,  and  lemon-juice.  ^ 

Potatoes  e7i  Matelote.  ^ 

n 

Take  some  potatoes  boiled,  peeled,  and  hot,  cut  | 
them  in  two ; put  them  in  a stewpan  with  a bit  of  jp 
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butter,  bunch  of  parsley,  chives,  pepper,  and  salt ; 
moisten  them  with  stock  and  a glass  of  white  wine  ; 
stew  them,  thicken  the  sauce,  and  serve. 

Potatoes  au  Card. 

Brown  some  flour  in  butter,  and  fry  some  bacon 
I cut  in  pieces ; put  in  your  potatoes  peeled,  without 
being  dressed  before,  some  pepper,  salt,  a bunch  of 
• parsley,  and  chives  ; pioisten  with  stock. 

Boulettes  de  Pomtne  de  Terre  {Potatoes). 

Boil  some  mealy  potatoes ; crush  them  with  a 
1 roller  or  spoon  on  a dish ; put  in  a bit  of  butter,  pep- 
I per,  salt,  fine  herbs,  and  above  all ; some  parsley, 
chopped  very  fine,  and  some  yolks  of  eggs ; mi.\ 
'well  together,  make  the  paste  into  bullets,  and  roll 
Ithem  in  flom';  then  fry  them  a light  brown.  If  you 
:have  any  minced  meat,  put  it  inside  the  bullets. 

Potatoe  Cake. 

Take  your  potatoes  dressed  and  peeled,  about  a 
: pound ; mi.v  with  them  the  yolks  of  six  eggs,  a quarter 
of  a pound  of  sugar  in  powder  ; add  a grated  leraon- 
,peel,  and  the  six  whites  well  beaten;  knead  it  in 
•the  shape  of  a cake,  and  bake  it  in  a tart-pan  well 
buttered. 

Fried  Potatoes. 

Peel  the  potatoes  before  they  are  dressed,  cut 
them  into  slices  or  long  strips,  put  them  into  a fry- 
ing-pan, shake  some  fine  salt  over  them  : they  must 
be  crisp  and  brown. 
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Potatoes  can  be  dressed  in  various  ways,  and  all 
equally  good.  Sliced,  with  maitre  d’hotel  sauce ; 
with  anchovy,  butter,  white  sauce,  with  a spoonful  of 
vinegar ; mushroom  sauce,  with  black  butter  ; or  cold, 
with  oil  and  vinegar.  All  these  methods  are  approved 
of  in  France  ; in  England,  plain  hoiled  or  baked  are 
preferred. 


Asparagus 

Are  served  with  melted  butter,  white  sauce,  or  wnth 
coulis,  mi.ved  with  butter  and  floirr,  salt  and  pepper ; 
or  sauce  of  oil,  vinegar,  salt,  and  pepper. 

Asparagus  aux  petits  Pois. 

Cut  the  eatable  part  of  asparagus  into  pieces, 
boil  them  a few  minutes  in  water,  drain  them,  and 
finish  them  like  green  peas  a la  bourgeoise,  leaving 
out  the  lettuces. 

' Turnips 

Are^ seldom  prepared  alone.  If  you  wish  to  serve 
them 'with  meat,  peel  and  cut  them  in  four,  boil 
them  in  water,  and  then  seiwe  them  with  sauce 
made  of  coulis  or  stock. 

Turnips  au  hlanc. 

Peel  them,  and  fry  them  in  butter ; when  they 
have  taken  a good  colour,  moisten  them  with  stock, 
put  a lump  of  sugar,  stew  them  slowly,  and  seiwe 
with  a white  sauce  mixed  with  mustard. 
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Carrots  au  hlane. 

After  scraping  and  -washing  your  carrots,  scald 
them  in  boiling  water,  cut  them  in  fillets,  and  put 
them  into  a stewpan,  with  a piece  of  butter,  some 
salt,  pepper,  and  chopped  parsley;  moisten  with 
milk.  l^Tien  the  carrots  are  done  enough,  add  the 
yolks  of  eggs  well  beaten 

Carrots  au  Gras. 

In  place  of  butter,  put  in  the  stewpan  slices  of 
bacon,  pai’sley,  chives,  salt,  and  pepper;  moisten 
with  stock ; reduce  the  sauce,  and  serve. 


Beetroot. 

Boil  them  in  water  or  hake  them  in  an  oven,  to 
eat  as  salad  or  fricassee.  For  salad,  serve  them 
sliced  in  layers,  with  celery  and  boiled  onions,  also 
sliced,  and  season  -with  oil,  mustard,  and  vinegar. 
For  fricassee,  slice  and  put  them  m a stewpan,  with 
butter,  parsley,  chopped  chives,  a clove  of  garlic, 
teaspoonful  of  flour,  vinegar,  salt,  and  pepper ; ' 

a quarter  of  an  hour. 


Celery  Boot. 

Celery  root  is  in  the  form  of  a turnip,  and  is 
dressed  in  the  same  manner. 


Onions 

Are  useful  in  every  dish ; they  can  also  he  made  a 
puree  of,  or  dressed  a I’etuvec,  as  follows  : — Boil  them 
first,  then  put  them  in  a stewpan,  with  flour,  butter. 
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a bunch  of  parsley,  chives,  cloves,  thyme,  and  bay- 
leaf;  moisten  with  a glass  or  two  of  red  wine,  ac- 
cording to  the  quantity  of  your  onions. 

Fry  some  sippets  of  bread  and  serve  with  your 
onions,  after  reducing  the  sauce. 

Cucumbers. 

Peel  and  cut  them  in  slices ; put  the  slices  into 
boiling  water  till  done  enough  ; throw  them  into 
cold  water,  and  dry  them  in  a cloth.  Serve  them 
with  a sauce  a la  poulette,  or  put  them  into  a stew- 
pan  with  butter,  mi.ved  with  fine  herbs  chopped,  salt, 
and  pepper. 

Cucumbers  farcis. 

Empty  your  cucumbers  of  the  seeds,  after  having 
peeled  them.  Fill  them  with  dressed  forcemeat,  and 
close  the  hole  ; put  them  into  a stewpan,  witli  some 
butter,  a bunch  of  fine  herbs,  and  some  stock  ; stew 
them  three  quarters  of  an  hour,  and  serve  with  the 
sauce  in  which  they  v/ere  dressed. 

Pumpkin 

Is  sometimes  made  into  soup,  but  it  might  be  used 
as  a fricassee,  thus : — Cut  it  into  pieces  ; throw  it 
into  boiling  water  with  some  salt ; when  done  enough, 
put  into  a saucepan,  with  a bit  of  butter,  some 
parsley,  chives,  salt,  aud  pepper ; let  it  stew  a 
quarter  of  an  hour,  aud  add,  just  before  you  ser^•e, 
the  yolks  of  two  eggs,  beaten  with  a little  cream  or 
milk. 
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Ragout  Truffies. 

Take  the  roundest  you  can  get,  and  wash  them 
in  several  waters,  till  thoroughly  clean,  which  you 
will  know  by  the  water  being  clear  ; pick  them  ; cut 
them  into  blades,  or  dice  ; let  them  stew  tender  in 
good  consomme  ; skim  the  gravy ; reduce  it,  and  add 
a glass  of  champagne. 

Truffles  a la  Piemontaise. 

Wash  and  pick  your  trufSes  as  before,  and  stew 
them  in  a stewpan  in  oil  instead  of  butter : moisten 
them  with  a glass  or  two  of  white  wine. 

Ragout  de  Champignons  au  blanc. 

Skin  your  mushrooms,  cut  off  the  stems,  wash 
them  in  several  waters,  and  put  them  in  a frypan 
with  a little  water  and  the  juice  of  a lemon ; after 
having  fried  them,  drain  well,  and  cut  them  small ; 
then  squeeze  them  in  a cloth  ; then  put  them  in  a 
stewpan  with  some  butter  and  lemon-juice.  When 
the  butter  turns  to  oil,  add  some  spoonsful  of  con- 
somme, or  pale  stock.  Let  it  reduce  till  thick ; 
arid  a little  white  pepper,  and  the  yolks  of  three 
eggs  beaten  with  cream  and  butter : skim  clear 
before  you  add  the  eggs.  You  may  use  sauce 
veloute  in  place  of  stock. 

Ragoht  de  Chamjngnons  au  brim. 

After  preparing  your  mushrooms,  as  before,  in 
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place  of  veloute,  use  sauce  espagnole ; and  if  you 
have  none  ready,  make  the  following  sauce  ; — Brown 
some  flour  in  hutter,  add  some  stock,  some  bits  of  ' 
ham  and  veal,  a bunch  of  sweet  herbs,  carrots,  onions,  ■ , 
salt,  and  pepper : when  all  is  done  enough  rub  Y. 
through  a tamis,  and  add  a small  hit  of  butter.  Mo-  4' 
rels  can  be  dressed  in  the  same  way. 

Raijoiit  de  Cliicoree.  ; 

, < 

Take  as  many  endives  as  you  think  enough,  pick 
and  scald  them  in  salt  and  water  ; when  tender,  take 
them  off,  and  put  them  into  cold  water  ; when  cold, 
drain  and  squeeze  the  water  from  them  : chop  your  \ 
endives  fine,  and  put  them  into  a steu’pan  with  a 
hit  of  hutter,  and  put  them  on  a moderate  fire  for  a ^ 
quarter  of  an  hour;  moisten  with  any  sauce  you  l 
choose  ; stew  it  an  hour,  stirring  with  a wooden  *, 
spoon  ; add  some  salt,  and  serve  hot. 

Bagout  des  iwtites  Bacines.  ■ 

Turn  some  small  roots,  carrots,  turnips,  and  par-  j 
snips,  into  any  form  you  like ; fiy  them  iu  hatter ; 
mix  some  flour  and  hutter  ; add  some  gravy  ; let  it  j 
boil ; skim  it ; add  a pinch  of  sugar,  and  serve  over 
your  vegetables.  • < 

Bogout  de  Chicoree  au  blanc.  ^ 

After  preparing  the  endive  as  before,  by  scalding  j 
and  chopping  it,  take  some  cream ; grated  nutmeg ; i 
stew  your  endive  in  hatter,  and  when  done  add  yom 
cream.  This  is  very  delicate. 

# 

% 
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Spinach  a la  Creme  au  jus. 

Scald  your  sjDiuach  in  boiling  water  till  done, 
shmn  it,  then  pound  it  fine  ; put  it  in  a stewpan 
with  a piece  of  butter,  salt,  pepper,  nutmeg,  a pinch 
of  sugar,  and  some  cream ; garnish  with  sippets  of 
bread  fried  in  butter. 

Rar/oat  of  Haricots. 

Take  a quart  of  hai’icots,  or  broad  beans,  pick 
them,  and  put  tliem  into  a saucepan  with  water  till 
done ; take  them  out,  drain  them,  then  put  them 
into  a stewpan  with  a little  puree  of  onions,  some 
butter,  pepper,  and  salt.  Serve  with  sippets. 

Ragout  a la  Financier. 

Put  in  a stewpan  half  a bottle  of  madeira,  with 
twenty  large  mushrooms  cleaned  and  pared,  as  many 
truffles  cut  in  quarters;  add  two  Jamaica  peppers,  a 
little  tomato,  an  ounce  of  veal  glaze  ; stew  well  till 
nearly  a glaze,  then  add  two  spoonsful  of  rich  stock 
and  the  same  of  veal  stock  ; let  your  sauce  boil,  then 
take  out  the  truffles  and  mushrooms,  but  strain 
your  sauce  through  a tamis  ; put  your  truffles  and 
mushrooms  on  a dish,  and  pour  your  sauce  over. 

You  can  add  to  this  ragout  a dozen  cockscombs 
and  gizzards,  some  small  quenelles,  some  lamb  or 
veal  sweetbreads,  cut  in  slices  or  left  whole.  It  can 
be  ser\-ed  white,  by  adding  the  yolks  of  three  eggs 
well  beaten  with  a little  cream  to  the  sauce,  but  it 
mast  not  boil  after  the  egg  is  added.  A pate  may 
be  filled  with  this  garnished  with  crayfish. 
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Ha  gout  (i  la  Champensise.  1 

Put  in  a stew'paii  a good  slice  of  ham  to  stew  ‘j 
with  a little  stock  till  nearly  done  ; then  take  it  out 
and  cut  it  into  dice  the  size  of  peas ; then  put  it  in  'k 
the  stewpan  with  a dressed  carrot,  some  mushrooms, 
and  a couple  of  truffles,  all  cut  in  the  same  manner  ; 
add  some  butter  and  flonr,  and  some  coulis,  a little  ' | 
consomme,  a glass  of  champagne,  or  other  wine ; let  y 
it  stew  till  the  sauce  is  thick ; skim  it ; then  add  the  j 
white  part  of  a roasted  chicken,  some  gherkins,  f 
leaves  of  parsley,  blanched,  two  anchovies  washed,  « 
and  all  cut  the  same  size  in  little  dice ; warm  with-  J 
out  boiling ; add  salt  if  requii'ed,  and  the  juice  of  a n 
lemon.  This  ragout  is  seiwed  with  other  meat.  a 

If  eaten  alone,  those  who  like  ham  can  eat  some  1 
with  it,  independent  of  that  cut  in  dice.  It  is  also  3 
served  with  livers  and  veal  sweetbreads  ; if  the  latter,  |, 
scald  one  or  two  and  cut  each  in  four  pieces,  put 
them  in  a stewpan,  with  some  mushrooms,  butter,  \ \ 
bread  grated,  and  a bunch  of  fine  herbs ; shake  a . 
little  flour  over  it,  and  moisten  with  some  good  !1 
stock,  jus,  and  coulis  : let  it  stew  slowly  ; then  skim  , 
it  clear,  and  let  it  reduce  a little  to  thicken  the  i 
sauce.  Seiwe  the  sweetbreads  in  the  middle  of  the 
dish,  and  the  ragout  round  them. 

Ragout  des  Chdtaignes, 

Take  off  the  outside  skin  of  half-a-hundred  good 
chestnuts;  then  put  them  into  a fryingiian  pierced  '*■ 
with  holes;  put  them  on  the  fire,  shaking  them  - 
about  till  you  can  remove  the  second  skin ; then  . ' 
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put  them  iu  a stewpau  with  half  a glass  of  white 
vine,  two  spoonsful  of  coulis,  a little  stock,  and  some 
salt : let  them  stew  till  well  done,  and  reduce  the 
gi‘a%y.  Take  care  the  chestnuts  are  whole  aiid  well 
done. 


Eagout  mile. 

Put  iu  a stewpau  on  the  fire  some  strips  of  ham 
and  some  lamb  sweetbreads,  with  a little  grated 
bacon  or  butter ; add  to  it  half  a glass  of  madeira, 
or  other  white  wine,  some  truffles  sliced  thin,  and 
moisten  with  a little  veloute.  As  this  should  be  a 
mixed  ragout,  add  some  cockscombs,  gizzards,  livers, 
artichoke  bottoms,  and  mix  with  them  the  yolks  of 
three  eggs,  well  beaten  with  the  juice  of  a lemon ; 
you  can  also  add  to  your  ragout  some  oysters  stewed, 
or  the  tails  of  crayfish. 

Ragout  cle  Pois  aux  Lard. 

Take  half  a pound  of  bacon,  cut  it  into  small 
pieces  ; fry  them  in  a morsel  of  butter  a few  minutes : 
put  a quart  of  young  peas  in  a basin  with  a piece  of 
butter;  mix  them,  and  then  put  them  into  boiling 
water ; let  them  remain  a quarter  of  an  hour,  then 
drain  them  and  put  them  into  a stewpan  to  dry ; in 
a few  minutes  add  a little  stock ; then  put  in  your 
bacon,  with  a bunch  of  fine  herbs  and  chives,  a little 
salt  and  pepper ; let  it  stew  slowly  till  done ; take 
out  your  ragout,  skim  it  clear,  and  if  too  salt  add  a 
little  white  sugar. 
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Another  Mode. 

Put  in  a stewpan  a piece  of  butter  and  a spoon- 
ful of  flour ; when  well  mixed  and  brown,  add  some 
bacon  cut  in  dice,  and  fry  this  in  the  flour  and  butter; 
then  add  a lai’ge  spoonful  of  stock,  a hunch  of  parsley 
and  chives,  a hay-leaf,  and  some  pepper ; stew  your 
peas  TOth  this  ragout,  and  skim  it  well  before  you 
serve. 

Ragoiit  d’Olives. 

Take  a few  chives  and  some  parsley,  chop  them 
small,  fry  them  in  butter,  with  a little  flom’  shaken 
ov6r  them;  put  two  spoonsful  of  jus,  and  a glass  of 
champagne  ; chopped  capers,  an  anchovy,  some 
olives  skinned,  a spoonful  of  oil,  with  a little  coulis ; 
season  well,  skim  it,  and  serve  to  eat  with  roast 
meat.  Tliis  is  very  good  and  piquant. 

Ragout  aux  gjointes  d'Asgyerges. 

Choose  some  young  asparagus,  green  and  tender ; 
cut  them  in  small  pieces ; blanch  them  in  salt  and 
water ; then  put  them  in  cold  w'ater ; strain  them ; 
fry  them  lightly  in  hutter,  or  stew  them  gently, 
which  I think  better,  and  keep  them  moist  with  a 
little  stock;  when  done  enough,  add  some  butter 
mixed  with  flour ; stir  round  ; add  the  yolks  of  two 
eggs  beaten  with  a little  cream  to  your  sauce,  let  it 
warm,  then  serve. 

Sorrel  en  puree  ou  farci. 

Pick  and  wash  your  sorrel  in  several  waters  ; 
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then  add  to  it  a handful  of  chervil  and  some  white 
beet ; squeeze  the  water  out,  and  scald  for  a minute 
in  boning  water ; then  put  it  into  cold  water,  to  keep 
it  gi’een ; again  squeeze  out  all  the  water,  and  chop 
it  fine  : put  it  in  a saucepan,  with  a piece  of  butter, 
some  salt  and  pepper,  with  the  yolks  of  three  eggs, 
which  must  he  added  by  degrees ; then  arrange  it 
1 on  yoim  dish,  and  serve  it  round  meat,  or  with  hard 
I eggs  on  it,  according  to  taste.  If  you  msh  to  vary 

■ the  flavour,  you  may  sometimes  add  stock  well 

■ seasoned  instead  of  the  eggs. 

Spinacli  au  Sucre. 

Pick  and  prepare  it  as  you  did  the  sorrel,  and 
when  it  is  chopped  fine  put  it  to  stew  with  a piece  of 
butter  for  a quarter  of  an  horn’ ; add  very  little  salt, 
some  grated  nutmeg,  a lump  of  sugar,  and  a pinch 
< of  flour ; moisten  it  with  some  cream  or  good  milk ; 

: arrange  yom’  spinach  on  your  dish,  and  garnish  with 
sippets  of  bread  fried  in  butter  a nice  brown. 

j Spinach  ivith  Gravy 

I Only  differs  from  the  preceding  receipt  by  substi- 
i ■ tuting  stock  instead  of  cream,  and  leaving  out  the 
I : sugar. 

White  Chicory 

Is  prepared  in  the  same  manner  as  spinach  and 
sorrel ; if  for  a maigre  day,  using  the  milk  in  place 
of  stock. 
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Lettuces 

Can  also  be  dressed  in  the  same  manner  as  spinach. 

Truffles  au  naturel. 

Take  some  good  truffles,  wash  and  brush  them 
with  care,  sprinkle  each  with  salt  and  pepper,  wap 
them  up  in  several  folds  of  paper,  with  slices  of  fat 
bacon  ; moisten  these  cases,  and  put  them  on  hot 
cinders  ; let  them  remain  an  hour,  then  take  off 
the  paper;  wipe  your  truffles,  and  serve  them  hot 
in  a napkin. 

Eaffout  of  Truffles. 

After  washing  and  brushing  your  truffles,  put 
them  to  steep  in  oil  ; then  cut  them  in  thick  slices ; 
put  them  in  a stewpan,  with  some  oil  or  butter,  salt, 
pepper,  and  a little  white  v;ine ; when  the  tniffles 
are  done  enough  serve  them,  with  some  lemon-juice 
squeezed  into  the  gravy,  or  the  yolks  of  two  eggs 
beaten. 

I 

Truffles  au  Vin  de  Champagne. 

Wash  your  truffles  several  times  in  lukewann  | 
water,  brush  them,  and  put  them  into  a stewpan  j 
with  a layer  of  fat  bacon,  some  salt,  a bay-leaf,  and 
a bottle  of  champagne  ; cover  hermetically  the  stew- 
pan : let  the  truffles  boil  half  an  hour,  and  sen'C 
/them  in  a napkin  hot. 

Ragout  of  Morels.  , 

Pick  your  morels,  cut  them  in  two,  and  wasli  ■ 
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them  well,  to  clean  the  sand  out  of  tlieic  cells  ; 
drain  them,  and  put  them  in  a stewpau  with  some 
butter ; when  the  butter  is  melted,  squeeze  in  the 
juice  of  a lemon  ; add  pepper,  salt,  grated  nutmeg : 
let  it  stew  half  an  hour,  and  moisten  with  stock ; 
when  done  enough  thicken  with  the  yolks  of  three 
eggs. 

Morels  a Vltalienne. 

After  having  cleaned  them  as  before,  put  them 
on  a quick  fire  in  a stewpan,  with  some  olive  oil, 
pepper,  salt,  and  a bunch  of  fine  herbs  ; let  them 
stew  a few  minutes,  then  add  some  parsley,  chives, 
and  a clove  of  garlic,  chopped  fine  ; continue  to  stew 
them  on  a moderate  fire  ; moisten  wdtli  some  stock 
and  a glass  of  white  wine ; when  done  enough,  add 
the  juice  of  a lemon. 

Croute  aux  Mushrooms. 

Peel  the  mushrooms,  and  cut  off  the  stalks  ; put 
them  in  a stewpan,  with  some  butter,  and  put  them 
on  a quick  fire ; when  the  butter  is  melted  take  it 
off,  squeeze  in  the  juice  of  a lemon,  and  again  put 
it  on  the  fire  for  some  minutes  ; add  salt,  pepper, 
some  spices,  and  two  spoonsful  of  water,  in  wdiich 
you  have  infused  for  half  an  hour  a clove  of  garlic 
I cut  in  four : let  it  stew ; when  the  mushrooms  are 
I done,  add  the  yolks  of  three  eggs  well  beaten,  and 
I then  put  your  mushrooms  on  the  dish  which  you 
j have  garnished  with  fried  sippets  of  bread. 

1 

I 

1 
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Mushrooms  en  Caisse^ 

Peel  your  mushrooms,  and  cut  them  in  pieces ; • 
put  them  in  a paper  case  well  buttered,  with  some  ^ 
butter,  pai'sley,  chives,  shalots,  finely  chopped,  salt,  5 
and  pepper ; broil  them  on  a slow  fire,  and  serve  in  . 
the  paper  case.  , 

Mushrooms  a la  Provengale.  ; 

Take  some  large  muslmooms,  peel  and  cut  otf  1 
the  stalks,  and  put  them  into  a marinade  of  ohs'e  ’i 
oil ; chop  the  stalks  with  a clove  of  garlic  and  some  -A 
jmrsley ; add  some  sausage-meat,  and  two  yolks  of  ' ! 
eggs,  to  bind  your  forcemeat : arrange  your  mush-  | 
rooms  on  a dish,  garnish  them  with  a layer  of  force- 
meat;  moisten  them  with  the  olive  oil,  and  bake 
them  in  an  oven. 

Omelettes  of  Mushrooms. 

Peel  them  and  scald  them  in  boiling  water; 
then  put  them’  into  a fryingpan  with  some  butter, 
cutting  the  large  mushrooms  into  three  or  four  ,4 
pieces ; then  tlu’ow  into  the  pan  the  yolks  of  eggs 
beaten,  vuth  pepper  and  salt,  and  finish  the  omelette  -j 
in  the  usual  manner.  Mushrooms  can  be  dressed  *] 
also  as  follows: — After  preparing  them  as  above, 
stew  them  with  some  butter,  a little  olive  oil,  sha- 
lots,  parsley,  chives,  and  a clove  of  garhc  chopped 
fine,  pepper,  and  salt ; when  done  enough,  let  them 
stew  nearly  twenty  minutes  longer,  and  moisten 
from  time  to  time  with  stock  beaten  with  the  yolks  ^ 
of  esss.  Serve.  £ 
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Artichokes  d la  Barigoule. 

After  boiling  and  removing  some  of  the  leaves, 
make  a fai’ce  with  muslu’ooms,  truiBes,  a clove  of 
gaidic,  some  parsley  chopped,  chives,  a little  sau- 
sage-meat, pepper,  and  nutmeg ; put  some  on  each 
artichoke  ; put  them  into  a fiyingpan  till  done 
enough  : they  must  fry  slowly. 

Artichokes  may  he  fried  also  in  a good  hatter 
made  with  eggs,  cream,  a little  flour,  salt,  and  pepper. 
Serve  on  fried  parsley. 

Artichokes  d Vltalienne. 

Boil  some  artichoke  bottoms  till  tender  and 
white ; cut  some  onions  very  small ; fry  them  in 
butter ; let  them  get  cool,  then  fill  your  artichokes 
with  grated  bread  and  Parmesan  cheese ; put  them 
irr  an  oven  to  colom’,  and  serve  hot,  without  sauce. 

Artichokes  d la  Frovenqale. 

Pare  and  trim  your  artichokes ; boil  them  suffi- 
ciently to  remove  the  choke  and  the  small  leaves  ; 
cut  off  the  tips  of  the  large  leaves ; fry  in  butter  ten 
or  twelve  onions  cut  in  quarters ; pound  two  or  tliree 
anchovies,  and  mix  with  the  oirions  and  butter,  to  a 
farce  : with  this  stuff  your  artichokes  ; finish  dressing 
them  in  a stewpan,  with  a slice  of  bacon  ; put  fire  on 
1 the  top  of  the  stewpan,  as  well  as  beneath.^ 

Petits  Pois  au  maigre  et  au  sucre. 

Take  three  pints  of  gr-een  peas  ; add  a qirarter  of 


I 
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a pound  of  butter,  a bunch  of  parsley,  an  onion,  and 
the  heart  of  a lettuce,  and  stew  them  till  done  j| 
enough ; then  add  a little  sugar  and  salt.  When  you  \ 
serve,  put  in  a bit  of  flour  mixed  with  butter.  j 

Haricots  vert  li  la  Poulette.  1 

Take  some  young  kidney  beans,  green  and  ten-  | 
der,  and  boil  them  after  being  cut,  as  usual,  and  1 
washed ; stew  them  in  the  butter  in  which  you  have  i 
fried  some  parsley  and  chives ; add  a little  flom-,  | 
some  stock,  and  a little  salt ; reduce  the  sauce  ; then  | 
add  the  yolks  of  two  eggs  beaten  in  cream  ; warm  1 
and  serve  : add  the  juice  of  a lemon.  j 

Kidney  beaus  may  be  served  as  salad,  prepaiing  J 
them  as  before,  leaving  out  the  egg,  and  drainmg  i 
them.  I 

Haricots  vert  d la  Provengale.  j 

Cut  some  onions  in  slices,  and  fry  them  in  oil  or  I 
butter  ; add  some  sliced  kidney  beans  that  have  been  j 
boiled,  with  chopped  parsley,  salt,  and  pepper ; fry  i 
them  with  the  onions  and  oil ; dish  them,  and  pour  ' 
some  boiling  vinegar  over  them.  Savoury  and  good. 

Cucumber  d la  Creme. 

Pare  and  cut  your  cucumbers  in  dice  ; steep  them  'i 
hi  salt  and  water ; drain  them,  and  dry  them  on  a ' 
cloth  ; put  them  into  a stewpan  with  some  cream,  a ' j 
little  melted  butter,  and  a little  flour : warm  them  in  j 
this  sauce  till  done  enough.  1 

You  may  occasionally  vary  this  dish  by  adding  J 
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•.the  yolks  of  eggs  beaten  with  the  juice  of  a lemon, 

■ or  a spoonful  of  vinegar,  and  then  fry  your  cucumbers 
'.lightly,  first  in  butter. 

Cucumbers  farcis. 

Pare  tlmee  cucumbers  ; scoop  out  the  inside  by 
■■cutting  off  a piece  at  the  end ; when  empty,  fill  them 
•■■•witli  farce  made  of  chicken,  veal,  a*iittle  bacon,  some 
ibread-crumbs  and  seasoning,  moistened  with  cream, 
aand  an  egg  beaten ; fill  your  cucumbers  with  this, 
aaud  put  tlaem  in  a stewpau  on  slices  of  bacon ; let 
:them  stew  an  hour  ; drain  them  when  you  serve,  with 
'Sauce  au  jus  and  lemon-juice. 

Navets  d I 'Esjyagnoles. 

Cut  your  turnips  into  different  forms  ; fry  them 
ttill  they  begin  to  colom- ; drain  them,  and  put  them 
linto  a stewpau  with  a little  sauce  espagnole,  and 
sstock,  and  a little  sugar’.  When  done  enough,  serve 
-with  the  sauce. 

Carottes  d la  Maitre  d'Hotel. 

Boil  a dozen  carrots  in  water  with  a bunch  of 
■sweet  herbs  and  a little  salt;  then  drain  them;  cut 
them  in  slices  and  fiy  them  in  butter,  salt,  pepper, 
■and  fine  herbs  ; serve,  with  the  juice  of  lemoir  added. 

Potatoes  can  be  dressed  in  the  same  manner,  and 
•are  very  good. 

Pommes  de  Terre  d la  Lnjonnaise. 

Brown  in  butter  some  onions,  cut  in  slices  ; add 
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a spoonful  of  flour ; moisten  with  good  stock  and 
jus  ; let  them  then  stew  slowly  an  hour ; when  done, 
reduce  the  sauce,  take  it  off"  the  fire,  and  add  a piece 
of  butter  ; then  chop  some  boiled  potatoes,  hot ; add 
them  to  your  sauce ; do  not  let  them  boil,  or  even 
simmer  : in  a quarter  of  an  hour  seiwe  with  their 
sauce,  the  onions  put  round. 

Pommes  de  Terre  en  Provenqale. 

Cut  some  boiled  potatoes  in  slices,  rather  thick ; 
put  them  in  a stewpan  with  some  butter  or  oil,  pars-  ^ 
ley,  chives,  a clove  of  garlic,  all  chopped  fine ; add 
some  salt,  pepper,  lemon-juice,  and  a spoonful  of 
■\dnegar : warm  them,  and  serve  them  with  anchoAues, 
if  you  like  a garnish  round  the  dish. 


PUREES. 

We  have  already  spoken  of  pmees  amongst  the 
potages ; and  we  add  here,  that  all  farinaceous  ve- 
getables, such  as  tm’nips,  carrots,  potatoes,  mush- 
rooms, &c.  can  be  made  into  pm'ees. 

Puree  of  Onions. 

Cut  in  slices  some  large  white  onions  peeled, 
and  stew  them  in  butter:  add  a little  stock,  and  rub 
them  through  a tammy  when  tender  enough,  after 
reducing  the  sauce  to  one-half. 
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Puree  of  Turnips. 

Put  half  a pound  of  butter  into  a stewpan,  with  a 
dozen  large  turnips  cut  in  slices;  put  them  on  the 
fire,  stir  them  frequently,  and  add  a spoonful  of 
stock,  a spoonful  of  consomme,  and  a little  flour ; 
let  it  reduce  till  it  is  tender  enough  to  pass  through 
the  tammy.  Carrots  can  he  dressed  in  the  same 
way. 


Puree  of  Mushrooms. 

After  cleaning  and  removing  the  stalks  and  skin, 
fry  tliem  in  a little  water  and  lemon-juice  till  their 
humidity  is  absorbed,  which  will  he  known  by  the 
butter  oiling.  Add  some  spoonsful  of  stock,  and  the 
same  of  consomme  ; let  it  reduce,  and  add  a little 
pepper.  Stew  a blade  or  two  of  mace  with  it,  and  a 
few  pepper-corns  may  be  used  in  place  of  pepper. 

Puree  of  Lentils. 

Take  some  lentils  ; stew  them  in  stock  mth 
carrots,  onions,  cloves,  a little  bacon,  and  butter ; 
when  done  enough  pass  it  through  a tamis  ; put  your 
I puree  in  a stewpan  with  a little  bouillon ; stir  it,  let 
1 it  boil  a little,  and  skim  clear. 

Puree  aux  Lentilles  a la  Provenqale. 

Take  some  lentils,  wash  them,  and  put  them  to 
stew  in  stock  ; when  half  done,  add  a glass  of  good 
olive  oil,  some  cloves  of  garlic,  some  onions,  with  four 
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cloves,  a spoonful  of  jus  maigre,  and  two  glasses  of 
champagne  ; when  the  lentils  are  cooked,  take  out  the 
onions  and  skim  them  ; then  take  some  cnists  of 
bread,  cut  them  in  fine  sippets,  put  them  on  your 
dish  ; put  on  them  a spoonful  of  the  gravy  of  the 
lentils,  with  a little  jus  : let  them  stew  and  adhere  to 
your  dish  ; garnish  with  fried  sippets,  and  pour  your 
puree  into  the  middle  of  the  dish. 

Cabbage  can  be  prepared  in  the  same  manner, 
but  is  coarse. 


Puree  des  Champignons. 

Take  some  mushrooms,  skin  and  pare  them  ; fry 
them  in  a stewpan  with  lemon -juice  and  a little 
water  ; strain,  and  chop  them ; squeeze  them  in  a 
cloth;  put  then  a piece  of  butter  into  a stewpan 4 
with  your  mushrooms  ; when  the  butter  begins  to 
oil,  add  some  consomme ; let  it  stew  till  the  con- 
sistence of  a pm’ee  : pass  through  a tamis. 

Puree  d la  Gastaldi. 

Boil  some  onions  in  water ; stew  them  till  soft ; 
add  four  spoonsful  of  veloute,  a pint  of  cream  or  milk, 
and  a bit  of  sugar  ; reduce  it  till  the  consistence  of  a 
puree,  stirring  it  continually ; when  thick  enough, 
pass  it  through  a tamis.  If  you  have  no  veloute,  put 
a spoonful  of  flour,  some  salt,  and  pepper,  in  the 
cream.  Onions,  after  being  scalded,  can  be  made  a 
good  puree,  by  cutting  in  slices  and  stewing  in  some 
blond  de  veau,  salt,  and  pepper : pass  through  a 
tamis,  and  add  some  sugar. 
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Puree  des  Carottes. 

Cut  in  pieces  some  carrots,  about  thirty  ; put 
them  in  a stew'pan  with  half  a pound  of  butter  ; add 
seven  or  eight  onions,  cut  in  quarters  : when  the 
butter  is  melted,  add  the  carrots ; stir  them  to  pre- 
vent their  sticking  ; when  soft,  moisten  with  bouillon, 
and  add  a small  lump  of  sugar.  Let  the  caiTots  stew 
slowly  three  hoiu's ; then  pass  them  through  a tamis, 
and  moisten,  to  let  them  pass  easier.  Put  your 
puree  into  a stewpan,  with  four  spoonsful  of  veloule ; 
let  it  reduce,  skimming  it  till  thick  enough.  Puree 
can  be  made  of  sorrel,  carrots,  turnips,  and  celery, 
mixed  with  an  onion,  a parsnip,  and  any  other  vege- 
table you  like,  and  of  chestnuts. 

Puree  de  Gihier. 

Put  in  a stewpan  thi’ee  pounds  of  beef,  in  slices, 
three  or  fom*  old  partridges,  two  pounds  of  veal,  a 
pheasant,  some  carrots,  onions,  three  or  four  heads  of 
celerv’,  three  cloves,  and  some  fennel.  The  par- 
tridges must  he  roasted,  and  pounded  in  a mortar, 
with  some  bread- crumbs  soaked  in  broth  ; moisten  the 
partridges  with  the  stock,  after  straining  it  through  a 
tami.s,  and  again  mb  the  puree  through  a mortar.  It 
must  not  be  too  thick  or  too  clear  : put  it  on  a slow 
fire,  but  do  not  let  it  boil. 

Puree  dee  Homards. 

Take  a fresh  lobster ; take  out  the  meat ; cut  it 
into  little  dice,  and  lay  it  aside  on  a plate ; then  take 
the  parings,  the  inside,  and  the  pea ; mix  it  with 
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some  butter,  and  pound  it  fine ; pass  it  thi'ough  a 
tamis  ; put  it  in  a stewpan,  and  warm  it  in  a kettle 
of  hot  water : then  add  the  meat,  cut  in  dice,  and 
half  a glass  of  white  ^^ine,  with  a little  cream ; some 
pepper  to  taste.  This  puree  serves  for  vols  au 
vent,  pates,  and  cassei'oles  of  rice. 

Puree  des  Volailles. 


■I 

M 
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Take  a fowl  dressed  in  stock,  and  any  other  meat  " i 
of  boiled  fowl ; take  off  the  skin,  and  put  it  in  a ’ ^ 
mortar  with  three  or  four  hard  eggs  ; pound  the  meat  \ 
and  eggs  to  a paste.  Take  a piece  of  bread,  soaked  j 
in  stock  or  milk,  and  a dozen  sweet  almonds  ; pound 
them  also  in  the  mortar ; then  add  some  bouillon  by  4^ 
degrees,  stirring  w'ell  with  a spoon,  and  taking  care  ^ 
that  the  puree  is  neither  too  thick  nor  too  thin,  but  * 
the  consistency  of  thick  cream ; pass  it  through  a S 
tamis,  and  keep  it  hot  till  you  want  it,  in  a basin  S 
placed  in  a saucepan  of  boiling  water. 

Puree  des  Pois  verts.  II 

Take  three  pints  of  green  peas  ; wash  them,  and  g 
boil  them  with  butter  and  water ; strain  them,  and  J| 
then  put  them  in  a stewpan  on  a slow  fire,  with  ^ 
a bunch  of  sweet  herbs  and  chives  ; let  them  stew 
about  a quarter  of  an  hour,  adding  some  salt  and  a n 
spoonful  of  stock ; let  them  stew  slowly  an  hour ; ^ 
pound  jmur  peas  in  a mortar ; pass  them  through  a -^1 
tamis  with  some  cold  consomme,  if  you  have  any,  or  sH 
some  stock.  Put  your  puree  in  another  stewpan,  XI 
and  warm  at  the  moment  you  serve  them.  ' .S 
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Puree  des  Pois  secs. 

Steep  in  lukewarm  water  for  two  hours  two 
quarts  of  dry  yellow  peas ; put  them  in  a stewpan 
with  a pound  of  hacon,  two  carrots,  two  onions,  two 
cloves,  a hunch  of  parsley,  chives,  thyme,  and  hay- 
leaf  ; let  them  stew  till  done  enough  ; pass  it  through 
a tamis,  after  moistening  it  with  stock  ; put  it  again 
in  a stewpan  with  some  stock,  skim  it,  and  stir  to 
prevent  it  sticking  to  the  stewpan  : when  it  is  rather 
thick  take  it  off,  and  keep  it  w’arm  till  wanted. 

The  purees  ai’e  served  as  top  dishes  when  accom- 
panied by  meat;  but  when  eaten  alone  the  dishes 
are  seiwed  at  the  side,  and  garnished  with  sippets  of 
bread  fried  di-y  in  butter. 
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Eggs  d la  Coque, 

Let  them  boil  three  minutes,  take  them  off,  and 
cover  them  up  in  a napkin  to  preserve  the  milk. 


Eggs  mollet. 


I 

! 

! 

I 

I 


Put  them  into  boiling  water,  and  let  them  boil 
five  minutes  exactly ; the  white  will  be  done  and  the 
yolks  still  liquid.  They  must  be  put  into  cold  water 
when  taken  out  of  the  saucepan : take  off  the  shell, 
and  serve  them  with  white  sauce,  caper  sauce,  sauce 
Robert,  and  with  different  raiiouts. 
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Eggs  brouilUs. 

Break  the  eggs  into  a stewpan ; put  in  pepper, 
salt,  and  nutmeg  grated,  a spoonful  of  coulis,  or  con- 
somme ; heat  well  together ; put  in  a large  piece  of 
butter,  and  when  it  is  melted  and  mixed  with  the 
eggs,  they  will  be  done  enough  : dish  and  seiwe. 

Eggs  hrouilles  are  also  prepared  with  ragouts  of 
vegetables,  such  as  asparagus  tops,  celery,  chicory, 
mushrooms,  truffles,  &c. : the  ragout  ought  to  be 
finished  just  at  the  moment  it  is  served : you  must 
chop  them  very  fine,  and  put  in  two  or  three  spoons- 
ful of  the  ragout  to  your  eggs,  which  you  mix  together 
and  serve. 

Fried  Eggs. 

Have  some  lard  very  hot  in  your  pan  ; break  in 
your  eggs  separately,  taking  care  they  do  utft  mix 
together ; fry  them  a nice  colour ; seiwe  them  with 
fried  parsley,  and  season  with  pepper  and  salt.  If 
for  a maigre  day,  use  butter  instead  of  lai’d. 

Eggsfarci  aux  Anchois. 

Boil  some  eggs  hard  ; when  cold,  cut  them  in  two 
the  long  way,  and  arrange  the  wliites  on  your  dish. 
Take  an  anchovy  for  each  egg ; cut  off  the  head,  and 
take  out  the  bone  from  the  middle  ; chop  them  very 
fine  and  mix  well  with  the  yolks,  which  you  crush ; 
put  this  forcemeat  into  a fryingpan  in  which  you 
have  melted  some  butter  ; tmm  the  farce  till  it  is 
moistened  with  the  butter.  Put  this  farce  into 
the  hollow  of  the  egg,  and  serve  hot.  These  eggs  ara 
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veiy  delicate.  You  serve  them  with  or  without 
sauce.  . 

Eggs  farci  with  Parsley 

Are  di'essed  iu  the  same  manner,  substituting  pars- 
ley for  ancho\y,  adding  pepper  and  salt. 

Eggs  with  Tomato  or  White  Sauce. 

Take  hard  eggs,  cut  them  in  quarters,  arrange 
them  on  your  dish,  and  pour  over  them  either  tomato 
or  white  sauce. 


CEufs  sur  le  plat,  ou  au  miroir. 

Take  a dish  that  will  stand  the  fire  ; spread  a 
little  butter  at  the  bottom,  and  break  in  your  eggs  ; 
season  with  pepper  and  salt.  Take  care  to  arrange 
yom'  eggs  at  regular  distances,  and  not  to  mix.  Dress 
them  on  a slow  fire  ; pass  the  hot  salamander  over 
them,  and  serve. 


CEufs  a la  Neige. 


1 
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Take  half  a litre  of  cream ; put  in  some  orange- 
flour  water ; mix  half  a quarter  of  a pound  of  white 
sugar,  and  put  it  on  the  fire.  Take  eight  eggs,  beat 
the  whites,  and  put  the  yolks  aside.  When  your 
cream  boils,  put  in  by  spoonsful  your  beaten  whites, 
and  turn  them  with  a spoon,  so  that  they  might  be 
done  on  all  sides.  Then  take  them  out,  and  put 
them  on  a dish ; beat  your  yolks,  and  mix  them  with 
the  boiling  cream,  taking  care  to  stir  the  mixture  so 
that  it  should  not  curdle.  Pour  it  over  the  whites  ; 
let  it  get  cold,  and  serve. 
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Eggs  au  Beurre  noir. 

Prepare  your  eggs  as  for  au  miroir ; brown  some 
butter  in  a fryingpan  ; when  it  ceases  to  burn,  pour 
your  eggs  in  separately  ; season  with  pepper  and  salt ; 
arrange  them  when  done  on  your  dish,  and  pour  under 
them  a spoonful  of  vinegar,  warmed  in  the  frying- 
pan. 

Poached  Eggs. 

Have  some  boiling  water  in  a stewpan,  with  half 
the  quantity  of  vinegar,  and  some  salt.  BBeak  in 
your  eggs  one  by  one  ; when  the  white  is  finn,  take 
them  out,  beginning  always  mth  the  first  broken ; 
cool  them  in  cold  water ; pare,  and  serve  them  on  a 
pur6e  of  sorrel,  chicory,  spinach,  or  any  other  vege- 
table you  please.  You  can  also  serve  them  with 
ravigotte  sauce. 


Q^afs  a.  la  Tripe. 

Cut  some  onions  into  little  dice ; fry  them  in 
butter  mixed  with  flour ; when  the  onion  is  done 
enough,  put  in  eggs  boiled  hard,  and  cut  in  slices  ; 
fry  them ; add  a spoonful  of  vinegar,  salt,  and  pep- 
per : then  serve. 


(Eufs  d la  Creme. 

Put  a quart  of  cream  on  the  dish  you  mean  to 
serve  it  on  ; boil  it  till  half  is  reduced  ; put  in  eight 
eggs,  and  salt ; let  them  be  done  enough,  and  brown 
them  with  a hot  salamander. 
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Qjhifs  au  Oratm. 

Take  a dish  that  will  stand  the  fire  ; put  on  it 
some  bread-ciTimbs,  a bit  of  butter,  an  anchovy  chop- 
ped, and  three  yolks  of  eggs  ; mix  them  with  some 
parsley,  chives,  and  some  shalots  on  the  bottom  of 
the  dish  ; put  it  on  a slow  fire ; add  seven  or  eight 
eggs,  which  you  season  with  pepper  and  salt ; let  them 
be  dressed  slowly,  leaving  the  yolk  mollet ; pass  the 
hot  salamander  over  them,  and  serve. 

Omelette. 

Take  six,  eight,  or  a dozen  eggs,  according  to  the 
omelette  you  require ; put  them  in  au  earthen  pan 
with  some  salt,  and  beat  them  well ; melt  some  but- 
ter in  a frymgpan  ; pour  in  your  eggs,  and  let  them 
be  a good  colour : , double  them  in  half,  and  serve. 
You  may  sometimes  vary  the  flavour  by  adding  fine 
herbs,  such  as  parsley  and  chives,  with  pepper  and 
salt. 


Q^ufs  cl  la  Poulette. 

Put  a glass  of  milk  into  a stewpan  with  some 
butter,  salt,  parsley  chopped,  and  pepper ; boil  it, 
and,  ten  minutes  before  you  serve,  add  some  hard 
eggs  cut  in  slices  ; put  in  a chive,  which  you  take 
out  before  you  ser\-e  : add  a little  flour  to  thicken 
your  sauce. 

Poached  eggs  can  be  served  with  asparagus  tops, 
green  peas,  or  a spinach. 
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Q^xifs  d la  Maitre  d'Hotel. 

Take  some  hard  eggs  ; cut  them  in  quarters,  and 
arrange  them  on  a dish  that  will  go  on  the  fire  ; put 
on  it  a piece  of  butter,  chopped  parsley,  chives,  tar- 
ragon, with  some  salt  and  pepper ; let  the  butter 
melt  on  a gentle  fire  ; turn  your  eggs  without  break- 
ing them  till  done. 

Qi!ufs  au  Caramel. 

Take  two  dozen  fresh  eggs  ; boil  them  hard ; 
separate  the  yolks  from  the  whites  ; pound  them  in 
a stewpan  with  some  sugar  in  powder,  three  almond 
cakes  or  biscuits,  and  a glass  of  sweet  ci'eam  ; make 
a firm  paste,  rolled  in  little  eggs,  and  dip  them  in  a 
cai'amel  of  sugar,  a nice  pale  brown. 

Q^ufs  d la  Oenevoise. 

Mix  the  yolks  of  eight  eggs  in  a stewpan  with 
jus,  or  blond  de  veau,  some  salt,  pepper,  and  a httle 
nutmeg  ; pass  it  through  a tamis ; cover  the  stewpan 
closely,  and  put  it  into  a pan  of  boiling  water ; when 
the  eggs  tliicken,  serve  hot. 

CEufs  au  Lait  renverses. 

Beat  the  yolks  of  eight  eggs ; then  add  a quart 
^of  milk  that  has  been  boiled  ; add  a little  sugar  and 
orange-flower  water ; make  a caramel  with  half  a glass 
of  water  and  some  sugar ; when  it  is  a good  colom% 
pour  it  into  a mould,  and  shake  it  over  so  that  it 
spreads  on  all  sides  ; then  let  it  cool ; pour  your  eggs 
into  this  mould,  and  put  it  into  a pan  of  boiling 
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water ; when  done  enough,  put  the  mould  in  cold 
water,  or  on  ice,  and  turn  it  out  when  you  serve. 

(Eufs  a la  Piemontaise. 

Rub  a plate  or  dish  with  some  fresh  butter ; sift 
some  hread-cnimbs  over  it ; put  on  the  crumbs  some 
thin  slices  of  Parmesan  or  Gruyere  cheese,  chopped 
fine ; break  a dozen  of  fresh  eggs,  season  them  with 
pepper  and  salt ; pour  over  it,  and  set  the  dish  in  the 
oven,  or  on  hot  ashes  : finish  with  the  salamander. 

CEtifs  d la  Provengale. 

Pick  twelve  cloves  of  garlic  ; boil  them  in  water 
and  salt ; pound  them  with  half  a dozen  anchovies, 
washed  in  cold  water  ; mi.\;  them  with  a little  olive 
oil,  which  you  add  by  degrees  till  it  is  a fine  soft 
paste ; put  it  on  the  bottom  of  a dish,  and  put  on  it 
some  poached  eggs. 

(Eufs  en  Caisses. 

P repare  some  paper  cases  ; butter  them ; shake 
some  grated  bread  over  them;  add  some  parsley, 
chives,  and  anchovies  washed  and  chopped  fine,  with 
some  pepper  and  salt ; mix  all  together ; hue  your 
ca.ses  with  it ; melt  some  butter  in  a tart-pan ; put 
in  your  cases,  which  should  he  the  size  of  a biscuit ; 
break  an  egg  into  each,  and  on  each  put  some  of  the 
seasoning  over ; then  put  them  in  a hot  oven,  and 
when  the  eggs  are  done  enough,  without  being  hard, 
dish  them  in  the  cases,  and  serve. 
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Omelettes  aux  Anchois. 

Wash  well  a dozen  anchovies,  and  let  them  steep 
a quarter  of  an  hour  in  cold  water ; cut  them  in  fil- 
lets, and  put  them  on  small  pieces  of  toast,  which  you 
dip  in  boiling  water,  or  butter  to  soften ; break  a 
dozen  fresh  eggs  ; season  them,  and  heat  well ; then 
heat  some  olive  oil  in  a pan,  and  when  it  begins  to 
boil,  pour  in  half  the  beaten  eggs  to  form  a thin 
omelette ; put  it  on  a dish,  and  on  it  put  your  toast ; 
then  make  another  omelette  with  the  remainder  of 
your  eggs,  and  put  it  over  the  toast,  which  you  keep 
hot,  and  serve  with  sauce  to  taste. 

Omelettes  aux  Huitres. 

Scald  some  oysters,  and  then  put  two-thirds  in  a 
stewpan  with  a little  butter,  and  moisten  them  with 
some  of  their  own  liquor,  and  some  coulis,  with  a 
httle  pepper.  Take  care  the  oysters  are  well  done. 
Break  a dozen  eggs  ; season  them  with  salt,  parsley 
chopped,  and  white  pepper  ; then  have  some  sip- 
pets of  bread  about  the  size  of  half  a crown ; give 
two  or  three  blows  of  a knife  to  the  oysters  that 
remain,  and  put  them  into  the  beaten  eggs  with  some 
cream ; beat  all  together,  and  pour  your  omelette 
into  a pan  i\dth  melted  butter  ; stir  it  till  well  done ; 
put  the  oysters  and  their  sauce  in  the  dish ; roll  your 
omelette  in  the  fryingpan,  and  serve  in  the  middle 
of  the  ragout  of  oysters.  This  is  very  good. 

Omelettes  can  he  made  i\dth  crawfish,  ham,  all 
sorts  of  vegetables  ; or  sweet,  with  preserves  spread 
thin  over  the  omelette  before  it  is  rolled ; or  with  rum 


DIFFERENT  MODES  OF  DRESSING  EGGS.  189 

to  moisten  it  after  it  is  done,  and  sugar  powdered 
over. 

Omelette  au  Frontage 

Is  made  with  Gruy^re  cheese,  grated  and  beaten  with 
the  eggs ; add  a little  good  cream,  and  season  with 
pepper  and  salt.  Fry  quicldy,  and  serve. 

You  can  also  make  an  omelette  au  fromage  in 
another  manner,  by  sprinkling  some  grated  cheese 
bn  a common  omelette,  and  browning  it  with  a hot 
salamander. 


Omelette  of  Red  Herrings. 

Take  some  Dutch  red  herrings ; broil  them 
hghtly ; divide  them  into  fillets ; chop  them,  and 
mix  the  fish  with  the  omelette.  Ham  may  also  he 
used  in  the  same  way,  instead  of  the  herring. 

Omelette  au  Crouton. 

Cut  bread  in  the  form  of  dice  ; fry  them  hi  a pan 
with  butter ; beat  the  eggs,  and  mix  the  eggs  with 
them  ; frj’  your  omelette  as  usual. 

Sweet  Omelet. 

Beat  the  yolks  and  whites  of  six  eggs  ; grate  in 
the  peel  of  a lemon ; add  a little  cream,  and  a pinch 
of  salt.  Put  your  omelette  into  the  pan  ; spiinkle 
sugar  over  it ; fry  it ; turn  it  over  into  your  dish,  and 
again  shake  sugar  over  it ; brown  it  with  a hot  sala- 
mander, and  serve  quick.  An  omelette  can  also  be 
served  with  presences,  thus  : Make  a common  omelet, 
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adding  a little  sugar ; before  you  serve,  put  some 
preserve  on  it,  and  double  it  over;  shake  a little 
sugar,  in  powder,  over  it,  and  brown  with  the  hot 
salamander. 


Omelette  soufflee. 

Break  a dozen  eggs ; separate  the  whites  from 
the  yolks  ; put  to  the  yolks  half  a pound  of  sugar 
powdered,  and  a little  orange-flower  water ; beat 
together  till  mixed  well  : whisk  your  whites  to  a 
strong  froth,  and  add  to  tlie  yolks  ; melt  in  a frying- 
pan  about  half-a-quarter  of  a pound  of  butter ; put  in 
your  eggs ; stir  them  to  mix  with  the  butter ; then 
pour  them  on  a silver  dish,  buttered ; put  it  into  a 
quick  oven ; ice  the  omelette  with  powdered  sugar, 
and  serve  quickly  when  it  has  taken  a good  colour, 
and  has  risen  high.  If  you  delay  serving  it  when 
ready,  the  soufflee  falls,  and  is  spoiled.  This  dish 
tests  good  cooking,  so  great  care  should  be  taken  in 
serving  hot  apd  raising. 

There  can  he  a great  variation  made  iii  the  mode 
of  serving  omelettes,  but  it  must  be  always  borne  in 
mind  that  the  ragout  wliich  it  is  served  with  ought 
to  be  previously  dressed : for  an  omelette  remains  too 
short  a time  on  the  fire  for  either  the  meat  or  the 
vegetables  that  accompany  it  to  be  dressed. 

The  following  are  the  principal  variations  of  the 
omelette  : — 

An  omelette  with  bacon. 

Omelette  with  veal  kidneys. 

Omelette  with  veal  sweetbread. 
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Omelette  with  onions. 

Omelette  with  truffles. 

Omelette  with  asparagus  tops. 

The  omelette  is  prepared  in  the  usual  manner  in 
each  of  these, dishes,  served  under  the  sweetbread  and 
kidney ; and  in  the  other  receipts  the  bacon  is  grated, 
or  cut  in  dice,  and  mi.ved  with  the  omelette,  as  also 
the  vegetables,  and  served,  in  each  case,  the  moment 
they  are  done. 

Macaroni : French  mode. 

Take  half  a pound  of  macaroni ; stew  it  till  ten- 
der in  stock,  then  drain  it  through  a strainer.  Put 
in  a stewpan  half  a pound  of  cheese  grated,  half 
Gruyere  and  half  Parmesan,  with  a quarter  of  a 
pound  of  butter,  some  pepper,  and  nutmeg  ; add 
three  spoonsful  of  cream  ; mix  well  together  on  the 
fire,  till  done  enough ; put  it  on  the  dish  on  which 
you  ser\-e  it ; then  place  it  in  the  oven  a quarter  of 
an  hour  to  brown.  Seiwe  hot. 

(Orifjinal)  Macaroni  d la  Mont  Offaley.  {English.) 

Take  half  a pound  of  macaroni ; let  it  stew 
slowly,  in  good  milk,  till  done  enough,  and  the  pipes 
will  absorb  no  more  ; take  it  off  the  fire,  and  stir  into 
it  a quarter  of  a pound  of  butter,  with  a little  Cayenne 
pepper,  and  salt  to  your  taste ; when  nearly  cold,  stir 
in  the  yolks  of  four  eggs,  well  beaten ; have  ready  a 
quarter  of  a pound  of  grated  Pannesan  cheese  ; mix 
this  with  your  macaroni ; then  pour  it  on  the  dish 
on  which  you  ser\'e  : grate  some  cheese  thickly  over 
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it,  and  put  it  into  the  oven  for  a quarter  of  an  hour 
or  twenty  minutes,  till  a nice  brown.  Serve  very  hot. 

This  is  very  delicate  and  rich,  and,  if  tried,  will, 
I think,  be  preferred  to  the  other  receipt. 

Macaroni  an.  Ch-atin. 

The  macaroni  must  be  prepared,  as  in  the 
French  mode,  by  being  stewed  in  stock,  &c.  then 
put  in  a tart-pan  a layer  of  cheese  and  butter  ; then 
a layer  of  macaroni ; then  again  the  cheese  and  but- 
ter, and  so  on  alternately  till  all  is  used.  Put  it  in 
the  oven  till  done  enough,  and  sei've  very  hot. 

Macaroni  aux  Marrons  [Chestnuts). 

Take  twenty  chestnuts  newly  roasted ; skin  them, 
and  divide  them  in  half ; take  off  the  interior  skin, 
and  mix  them  with  the  macaroni.  You  must 
diminish,  by  one  third,  the  quantity  of  macaroni,  on 
account  of  the  chestnuts.  Finish  your  macai'oui  as 
before,  and  serve. 
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Charlotte  de  Pommes  [Apples). 

Take  twenty  good  baking  apples,  peel,  and  cut 
them  in  quarters ; take  out  the  core  ; chop  them, 
and  put  them  into  a stewpan,  with  a quarter  of  a 
pound  of  butter  and  the  same  quantity  of  sugai’,  with 
a stick  of  cinnamon ; stir  them  with  a spoon  till 
they  are  nearly  done ; cut  some  thin  slices  of  stale 
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bread  in  the  form  of  a shilling,  so  that  they  might 
be  shaped  as  to  cover  the  bottom  of  a mould  and 
round  the  sides : all  these  pieces  must  be  moistened 
in  melted  butter.  When  you  have  arranged  them 
round  your  mould,  fill  it  with  the  apple  marmalade, 
cold,  and  then  cover  it  with  slices  of  bread ; then 
put  it  into  the  oven  for  twenty-five  minutes  ; serve  hot, 
tumiug  it  out  carefully  on  a dish.  You  can  vary 
yom’  charlotte,  if  you  wish,  in  a more  delicate  man- 
ner, thus : — Put  first  a layer  of  apples,  about  two 
inches  thick,  in  your  garnished  mould,  then  a laj^er 
of  apricot  mai'malade,  and  so  on,  till  your  mould  is 
full,  having  a layer  of  apples  last,  and  then  the  slices 
of  bread  : finish  as  before. 

Charlotte  Russe 

Differs  from  the  preceding  by  using  Naples  biscuits 
in  place  of  bread,  or  any  kind  of  sponge-cake  cut 
with  a round  cutter  ; fill  the  mould  with  apples  cut 
in  quartei-s  and  stewed  in  butter  ; also  different  lands 
of  preserves  : finish  in  the  same  manner. 

A Charlotte  Russe  d la  Creme. 

Fill  a buttered  mould  with  long  Naples  biscuits, 
which  you  cut  so  as  to  fit  closely  round ; then  fill 
it  with  cream  made  as  follows,  covering  the  top  with 
Naples  biscuits  or  not,  according  to  taste  : — Take  a 
quart  of  good  cream,  boil  it  with  some  sugar  and  va- 
nille  till  it  has  a strong  flavour ; have  an  ounce  of 
isinglass  dissolved  and  clarified ; add  this  tol  the 
, boiling  cream  ; whisk  it  till  nearly  cold ; fill  your 
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mould,  and  if  convenient,  ice  it,  if  not,  place  it  in  a 
cellar  till  cold,  and  when  you  want  it,  turn  it  out 
carefully  on  the  dish  which  you  serve  it  on.  This  is  a 
delicious  and  an  elegant  dish. 

Pommes  au  Beurre. 

Take  a dozen  apples  — rennet  pippins  are  best; 
peel  them,  and  take  out  the  core  with  a scoop.  Ar- 
range your  apples  on  a tart-pan  on  some  grated 
bread-crumbs,  and  moisten  them  with  melted  butter ; 
fill  the  opening  where  the  core  was  with  sugar,  a bit 
of  butter,  and  a clove  ; put  the  pan  into  a slow  oven, 
and  bake.  Seiwe  hot  on  the  same  dish. 

Beignets  des  Pommes. 

Cut  some  rennets  or  other  apples,  after  having 
peeled  them  ; take  out  the  core  ; put  them  in  a ma- 
rinade of  brown  sugar,  grated  lemon-peel,  and  some 
orange-flower  water  ; leave  them  for  some  hours  to 
steep  in  it : then  dip  them  in  a batter  made  with 
flour  wet  with  lukewarm  water,  and  mixed  with  the 
yolks  of  eggs  and  a few  grains  of  salt;  fry  them  a 
good  colour;  sprinkle  them  with  sugar,  and  serve 
hot.  Peaches,  pears,  oranges,  and  apricots,  can  be 
dressed  in  the  same  manner.  The  peaches  and  apri- 
cots must  be  cut  in  quarters. 

Beignets  d,  la  Creme. 

Take  a quart  of  cream  and  milk,  with  a pinch  of 
salt  and  some  lemon-peel ; reduce  it  to  nearly  half ; 
then  add  as  much  flour  as  will  make  it  a thin  paste ; 
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f roll  it  out  on  a pasteboai’d  and  cut  it  into  small 
■i  pieces,  of  a regular  form ; steep  them  in  a batter 
made  as  for  the  beignets  des  pommes,  and  fiy  them. 
h Ice  jour  beignets  with  sugar ; serve. 

1 Pain  perdu. 

Put  in  a deep  dish  five  or  sis  eggs,  which  you 
r imust  beat  well,  with  a spoonful  of  orange-flower  wa- 
tter,  a little  brandy,  and  the  raspings  of  a lemon  : 
I ; Ibeat  well ; cut  slices  of  bread  about  a quarter  of  an 
linch  thick ; put  them  into  the  dish  with  the  batter, 
|:|  .sand  let  them  steep  an  hour;  fry  them  and  serve 
( ■;  Ihot,  sprinkling  sugar  over  the  bread,  which  must  be 
u'  ^stale,  or  it  will  cnimble  away. 


Pets  de  Nonne. 


Put  in  a stewpan  a pint  of  cream,  a spoonful  of 
M orange-flower  water,  two  ounces  of  sugar,  and  an 
i' ounce  of  butter,  with  a pinch  of  salt;  when  the 
I cream  begins  to  boil,  sprinkle  flour  Into  it  with  one, 
IJiand,  turning  it  with  a spoon  with  the  other,  till  it 
Ihecomes  veiy  thick ; continue  stirring  until  it  is 
•:ione  enough ; take  it  off  the  fire  ; break  an  egg,  and 
■cum  it  into  the  paste  till  well  mixed ; then  add  ano- 
fbher,  and  continue  by  degrees  till  you  have  mixed  in 
jtaight.  It  is  essential  not  to  discontinue  beating 
b itind  turning  the  paste,  as  it  -will  render  it  light. 

'JHave  some  batter  verj'  hot;  take  a spoonful  of  the 
'■  Joaste  about  the  size  of  a nut,  and  drop  it  into  the 
1 ) tter ; continue  till  all  is  in  ; take  them  out  as  done. 

'i  Merve  them  hot,  with  sugar  sprinkled  over  them. 
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Gateau  de  Riz. 

Take  half  a pound  of  rice  well  washed ; put  it  on 
the  fire  to  swell,  with  a wine-glassful  of  water,  some 
lemon-peel,  and  a few  grains  of  salt ; moisten  by 
degrees  with  a quart  of  cream  ; add  sugar  to  taste,  a 
bit  of  fresh  butter,  some  orange-flower  water,  six  or 
eight  eggs,  leaving  out  half  the  whites ; mix  well 
together ; butter  a mould  well,  and  pour  in  your 
mixture ; bake  an  hour  in  the  oven. 

Gateau  d'Amandes. 

Put  on  your  paste-board  a quart  of  flour ; make 
a hole  in  the  middle  ; put  in  it  a bit  of  butter  about 
half  the  size  of  an  egg,  four  eggs,  yolks  and  whites, 
a pinch  of  salt,  two  ounces  of  fine  sugar,  half  a pound 
of  blanched  almonds ; knead  the  whole  in  the  shape 
of  a cake ; glaze  it  with  the  yolk  of  an  egg  well 
beaten  ; bake  it,  and  brown  with  a salamander. 

■ S.ouffle  de  Pomme  de  Terre  (Potatoes). 

Take  a pint  of  cream,  a quarter  of  a pound  of 
sugar,  six  spoonsful  of  potato-flour,  four  yolks  of 
eggs;  dilute  the  flour  with  the  eggs  and  cream  5 add 
a piece  of  butter  the  size  of  an  egg,  and  a little 
lemon-peel ; put  this  mixture  on  the  fire  ; let  it 
boil  a few  minutes,  stirring  it ; let  it  get  cold  ; then 
add  six  yolks  of  eggs ; beat  all  together ; whisk  the 
whites  of  fom’  eggs,  mix  them  quickly  and  lightly 
with  the  rest ; put  all  in  a pan,  and  put  iuto  the 
oven  till  it  is  done.  Serve  quickly. 
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thiu  euoiigli ; add  six  eggs,  a spoonful  of  brandy,  and 
a few  gi'ains  of  salt,  till  your  batter  is  a proper  con- 
sistency ; put  into  a fryiugpan  some  butter  or  lard  ; 
when  hot,  pour  in  a spoonful  of  the  batter,  which 
shake  over  the  pan  till  it  is  thinly  covered  ; fry  till 
done  enough  ; turn  lightly,  and  serve.  To  my  taste, 
the  English  pancakes  are  better,  from  milk  being 
used  ; 7nais  chacun  d son  gout. 


Croquettes  de  Riz. 

Swell  half  a pound  of  rice,  as  for  the  gateau,  and 
prepare  it  in  the  same  manner  ; make  little  bullets, 
and  dip  them  in  eggs  beaten,  and  shake  bread-crumbs 
over  them  ; dip  them  a second  time,  and  fry.  Serve  ' 
with  sweet  sauce. 


Plum  Pudding : French  mode. 

Take  a pound  of  suet,  or,  better,  a pound  of  beef 
marrow,  a pound  and  a quarter  of  flour ; the  ,same 
quantity  of  raisins  stoned ; add  a pound  of  cur- 
rants, half  the  peel  of  a lemon  chopped  fine  ; put 
j all  into  a large  basin  ; add  four  eggs  well  beaten, 
yolks  and  whites,  a spoonful  of  orange-flower  water, 
I a quarter  of  a pint  of  cream,  and  a small  glass 
\ of  brandy  ; after  mixing  well,  add  another  glass 
' of  rnilk  and  some  bread-crumbs,  enough  to  give 
lithe  plum-pudding  a good  consistence;  put  it  into 
a pudding-cloth,  and  boil  it  four  hours,  without 
ceasing,  in  a kettle  of  water;  take  off  the  cloth,  and 
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seiwe.  It  can  be  eaten  hot  or  cold.  Cut  it  in 
slices ; ]>ut  it  on  a silver  dish,  and  pour  rum  over  it, 
which  3’^ou  set  on  fire. 

Now  I will  give  my  own  receipt  for  plum-pud- 
ding in  the  English  way. 

Take  a pound  of  suet  finely  shred  ; the  same 
quantity  of  flour ; mix  together  well ; then  add  ra- 
ther less  than  a pound  of  good  moist  sugar,  or  white, 
if  preferred  ; mix  each  ingredient  separately,  a pound 
raisins  stoned,  a pound  of  cun-ants  washed  and 
dried,  the  juice  of  two  lemons,  the  rind  of  one  cut 
thin  and  chopped,  a quarter  of  a pound  of  almonds 
blanched  and  cut  in  quarters,  an  ounce  of  preserved 
orange-peel,  the  same  quantity  of  preserved  citron 
cut  in  pieces,  a nutmeg  grated,  a little  pounded  cin- 
namon, three  cloves,  and  some  coriander  seed  in 
powder,  about  a quarter  of  an  ounce ; when  well 
mixed,  add  eight  eggs  well  beaten,  about  a gill  of  milk, 
and  two  good  glasses  of  brandy ; mix  well  together, 
and  the  more  you  do  so  the  better  and  lighter  your 
pudding  will  be  ; make  it  the  day  before  you  want  it ; 
let  it  stand  till  the  morning ; put  it  into  a buttered 
mould  that  will  just  hold  it ; tie  a buttered  and 
floured  cloth  over  the  pudding,  and  let  it  boil  seven 
or  eight  hours  ; turn  it  out,  and  if  at  Chi-istmas, 
serve  it  with  brandy  in  flames  over  it,  and  a sauce 
made  of  melted  butter  thickened  with  arrowroot,  a 
glass  or  two  of  sherry,  and  white  sugar  to  taste. 
This  will  be  found  a delicious  jiudding,  I will  answer 
for  it. 
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Une  Mirage  d la  Russe  (Russian  Cream). 

Take  the’  whites  of  ten  eggs,  beat  them  well  by 
themselves  for  about  twenty  minutes  ; then  shake  in 
lightly  a pound  of  sifted  lump  sugar ; turn  it  gently  t 
romid  with  a spoon  two  or  three  times,  but  on  no 
account  whip  it  again,  as  that  would  melt  the  sugar ; 
the  mixture  must  he  immediately  jjut  into  paper 
shapes  of  three  different  sizes  ; hake  them  for  a few 
minutes  in  a icarm  oven,  to  colour  them ; then  put 
them  into  a very  cool  oven  for  eight  hours,  to  dry 
them  perfectly  ; place  them  on  a dish,  one  over  the 
other ; whip  some  cream  with  a little  white  wine, 
some  sugar,  and  a few  drops  of  essence  of  almonds 
or  vanille  ; place  the  cream  as  you  heat  it  to  a stiff 
froth  over  the  rocks,  leaving  parts  uncovered  ; you 
may  garnish  yom*  dish  with  strips  of  candied  ange- 
lica. This  is  a pretty  dish  for  dinner  or  supper. 

Un  Bavarois  (a  Raspberry  Cream). 

Take  a quart  of  cream,  sweeten  it  to  your  taste, 
and  put  it  on  the  fire  till  it  boils ; then  add  an  ounce 
and  a half  of  clarified  dissolved  isinglass,  also  hot ; 
stir  together  well  till  mixed  ; add  half  a pint  of  rasp- 
berrj-  jelly,  or  in  summer,  the  juice  of  the  fresh 
fruit  strained ; whisk  well  together  till  nearly  cold, 
then  put  it  into  j’our  mould  till  it  is  fit  to  turn  out : 
you  may  ice  it  if  convenient.  Strawberry  juice  or 
jelly  may  he  used  instead  of  the  raspbeny,  but  in 


200 


CKEAMS  AND  JELLIES. 


this  case  a little  red  currant  syrup  or  juice  should 
he  added,  to  give  it  a deeper  colour. 

Creme  a VOrancje  [Orange  Cream). 

Wipe  a Seville  orange  with  a wet  towel,  and  grate 
off  the  coarse  parts  of  the  riiid  ; then  pare  and  Ijoil 
the  rind  till  it  is  quite  soft,  changing  the  water,  or  it 
would  he  too  hitter  ; heat  it  when  done  enough  in  a 
mortar,  and  put  a spoonful  of  curagoa  or  ratiha,  or, 
if  not  convenient,  plain  hrandy,  with  four  ounces 
of  fine  sugar  and  the  yolks  of  four  eggs  ; beat  these 
ingredients  well  together  for  a quarter  of  an  hour, 
and  add  hy  degrees  a pint  of  cream  that  has  been 
boiled,  and  an  ounce  of  dissolved  isinglass ; beat  all 
together  till  nearly  cold,  and  then  set  in  your  mould. 
You  may  vaiy  this  cream  by  leaving  out  the  isinglass, 
and  putting  the  mixture  when  cold  into  custaixl-cups 
or  a deep  dish,  and  set  them  into  boiling  water  till 
quite  hot;  then  let  it  thicken  by  cooling,  and  when 
you  serve  it.  garnish  your  cream  with  thin  orange 
parings  cut  into  long  strips.  This  is  a delicate  and 
good  ci'eam. 

Un  Hongrois  (a  Easphemj  Shape  of  fresh  Fruit). 

Put  fresh  raspberries  or  strawberries,  with  a few 
red  currants  picked  from  the  stalks,  into  an  earthen 
pan,  •with  sifted  sugar  to  draw  out  the  juice  ; let 
them  stand  a day  or  night ; mix  well  together  ; add 
a little  water  ; run  the  juice  through  a jelly-bag,  and 
stir  in  an  ounce  of  cold  isinglass  to  the  quart  of 
juice ; then  let  it  stand  a few  hours,  and  you  may 
turn  it  out  of  your  mould.  Some  boil  the  expressed 
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juice  with  the  sugar  before  adding  the  isinglass,  hut 
the  coloiu’  is  not  so  fine. 

Eponge  d'Orange  (Orange  Sponge'). 

Dissolve  one  ounce  of  isinglass  in  half  a pint  of 
water ; strain  it,  and  when  cold,  add  it  to  the  juice 
of  two  China  oranges,  four  Seville  oranges,  and  one 
lemon ; sweeten  it  to  your  taste  ; then  whisk  it  till 
it  turns  out  hke  a sponge,  and  put  it  into  a mould  ; 
it  may  he  tunied  out  in  a few  hours.  It  may  he 
made  with  the  juice  of  three  lemons  and  one  China 
orange,  to  vary  it,  in  place  of  the  Seville  oranges. 

Calves'  Feet  Jelly.  Excellent. 

To  make  the  stock,  take  four  feet,  and  boil  them 
in  SLv  pints  of  water  till  they  are  reduced  to  four ; 
strain  it,  and  when  cold,  take  off  all  the  fat  with  a 
spoon  first,  and  then  wipe  it  w'ith  clean  paper. 

Squeeze  the  juice  of  eight  lemons,  the  rind  of 
two,  a quarter  of  an  ounce  of  clarified  isinglass,  three 
quarters  of  a pound  of  loaf-sugar,  the  whites  of 
eight  eggs  beaten  to  a froth  ; mbc  all  together  before 
you  put  it  on  the  fire.  It  must  be  stirred  till  quite 
hot,  then  let  it  boil  fast  two  or  three  minutes,  and 
pass  it  through  the  jelly -bag ; when  clear,  add  rather 
more  than  half  a bottle  of  white  wine  : by  adding 
the  wine  after  your  jelly  is  strained,  half  the  usual 
quantity  is  sufficient,  and  the  flavour  is  finer.  The 
usual  mode  is  to  boil  the  wine  with  the  jelly,  hut 
this  method  is  not  so  good. 

The  above  quantity  is  sufficient  for  two  shapes. 
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A Macedoine 

Is  made  with  different  coloui’ed  jellies  in  layers,  each 
layer  being  nearly  cold  when  put  on  the  other ; the 
red-colour  jelly  may  be  of  fruit  prepared  with  isin- 
glass or  calves’  feet  jelly,  coloured  with  cochineal : a 
\/  little  brandy  rnust  be  added  to  the  coloured  jelly,  as 
the  cochineal  flavour  must  be  overpowered. 

Jelly  with  Fruit. 

This  is  an  elegant  and  pretty  dish.  Fill  your 
mould  with  clear  calves’  feet  jelly ; when  nearly  cold, 
arrange  your  fruit,  such  as  cherries,  currants,  grapes, 
/ or  cranberries,  tastefully,  in  bunches,  and  put  them 
y into  your  mould  ; or  stone  apricots  and  peaches,  and 
put  them  in  the  centre,  with  smaller  fniit  round,  in  a 
sort  of  wreath,  and  the  effect  when  turned  out  will 
be  very  good.  Raspberries  or  strawberries,  preserved 
or  fresh,  are  veiy  good ; as  are  brandy  cherries  or 
other  fruit : but  if  preserved,  they  must  be  carefully 
y drained  from  the  syrup,  or  the  colour  of  the  jelly 
will  be  spoiled. 

Orange  Jelly. 

Take  twelve  oranges,  squeeze  the  juice  into  a 
pan  ; grate  the  rinds  of  three  ; also  a lemon ; add 
to  it  half  an  ounce  of  isinglass  dissolved,  three  quar- 
I ters  of  a pound  of  sugar  clarified  in  a tablespoonful 
I of  water;  boil  it  up  ; strain  it  through  a jelly-bag,  and 
put  it  in  your  mould  : a little  lemon-juice  is  an  im- 
provement. 
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Another  Qrangt^Mly.  Excellent. 

Grate  tlie  rinds  of  two  lemons  and  two  China 
oranges;  add  them  to  the  juice  of  two  lemons,  two 
Seville  oranges,  and  six  sweet  oranges : sti'ain. 
Take  a quarter  of  a pound  of  sugar,  or  more  if  the 
oranges  are  sour ; boil  the  sugar  till  clarified  in  a 
small  teacupful  of  water  ; cool  it ; take  one  ounce  of 
isinglass  and  dissolve  it  in  a large  teacupful  of  hot 
water;  strain  it,  and  add  it  to  the  juice  and  sugar; 
give  all  a boil  up,  and  strain  it  through  a jelly-bag 
into  your  moulds. 

Charlotte  Piusse. 

Line  the  inside  of  a plain  round  mould  with 
Savoy  biscuits,  cutting  and  placing  them  at  the  bot- 
tom to  form  a rosette,  and  placing  them  upright 
round  the  sides  close  together ; fill  them  with  a 
cream  made  as  follows  : — Take  a pint  of  cream  ; mix 
with  it  sugar  to  taste,  some  essence  of  vanille  or  le- 
mon-peel, a glass  of  white  wine,  and  half  an  ounce  of 
dissolved  isinglass ; whip  it  well  together  till  quite 
stiff ; fill  your  mould  with  it,  and  place  the  dish  in 
ice  if  you  have  it,  or  in  a very  cold  place ; let  it 
stand  eight  hours,  then  turn  it  over,  and  remove  the 
mould. 

French  Custard. 

Take  a pint  of  thick  cream  ; sweeten  it  to  your 
taste ; boil  it  with  some  vanille ; have  the  yolks  of 
six  eggs  well  beaten ; add  your  boiling  cream,  pour- 
ing it  backwards  and  forwards  quickly  to  prevent  its 
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curdling ; wlien  cool,  put  it  on  the  fire  to  thicken, 
stirring  it  one  way  till  nearly  boiling;  take  it  off, 
still  stirring  it,  till  cold ; then  pour  it  into  a shallow 
dish  ; when  quite  cold,  lay  on  it  the  whites  of  four 
eggs,  beaten  to  a firm  froth,  and  sift  over  it  fine  pow- 
dered sugar ; put  it  into  an  oven  till  a light  fine 
brown ; garnish  with  strips  of  angelica : it  is  served 
cold.  The  custard  might  he  used  to  make  tourtes,  and 
the  flavour  varied  with  lemon  or  chocolate ; hut  it  is 
not  then  iced  with  the  egg  or  sugar,  hut  poured  into 
a shallow  dish,  lined  with  paste  already  baked,  and 
it  is  then  put  into  an  oven  for  a quarter  of  an  hour, 
and  served  cold. 


Nougat. 

Take  two  pounds  of  Jordan  almonds  and  one 
pound,  of  sugar  ; shred  your  almonds  after  blanching 
them,  and  put  them  into  the  oven  on  a tin  plate  to 
colour  nicely  ; melt  your  sugar  on  the  fire,  and  when 
it  comes  to  a boil  in  small  hubbies,  put  in  your 
almonds  hot  for  a few  minutes  ; take  them  out,  and 
with  a lemon  press  them  out  on  a tin  plate  ; then 
take  an  oiled  mould,  which  must  be  drained  from  all 
superfluous  grease,  and  line  it  with  the  nougat,  press- 
ing it  firmly  with  the  lemon  to  make  it  stick  to  the 
mould  closely  : you  must  not  let  it  cool  (or  it  will  be 
brittle)  before  you  use  it,  but  if  cold,  you  can  heat  it 
again,  though  it  does  not  answer  as  well  as  when 
used  before  it  cools.  In  Paris,  pistachios  are  added, 
cut  small ; and  sugar  in  little  lumps  can  be  strewed 
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in  when  hot.  For  small  nougats  the  almonds  must 
he  cut  in  strips. 

Kougat.  Second  Receipt,  mere  simptle. 

Take  a pound  of  sweet  almonds  ; blanch  them  ; 
cut  each  almond  into  four  or  live  slices ; dry  them 
on  a slow  fire,  taking  care  not  to  let  them  bum. 
Put  into  a fryingpan  three-quarters  of  a pound  of 
sugar  in  powder ; when  melted,  throw  in  your 
almonds  hot mix  them  well  together,  and  put  a 
layer  round  a buttered  mould  ; smooth  them  round 
equally  with  a lemon.  When  the  nougat  is  cold, 
take  it  out  of  the  mould. 

Rouge  Roquelocum,  as  made  in  Constantinople. 

Take  sugai',  dissolve  it  in  as  strong  a syrup  as 
can  he  made ; colour  some  red,  and  have  flat,  square 
shapes ; pour  the  syrup  in  hot,  and  strew  alinouds 
cut  in  foul’,  after  being  blanched  with  pistachios  cut 
small ; let  it  cool ; and  if  not  quite  hard  when  cold, 
put  your  shapes  into  a cool  oven  to  dry  : the  shajies 
should  be  of  -tin,  to  turn  out,  and  first  oiled ; it 
should  be  about  an  inch  thick.  This  is  a favom’ite 
sweet,  and  eaten  as  a bon  bon ; it  is  cut  up  in  bits  to 
be  eaten,  and  is  delicious. 

Rioguelocum  au  blanc. 

Take  a pound  of  the  finest  brow'u  sugar,  put  it 
on  the  fire  in  an  iron  saucepan,  with  about  a quarter 
of  a pound  of  fresh  butter ; mix  well  together,  till 
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the  sugar  is  melted,  and  it  is  boiling  hot ; pour  it 
on  your  marble  paste-slab ; work  the  sugar  with  your 
bands  till  quite  white,  and  as  hot  as  yoit  can  bear  it ; 
strew  almonds  cut  in  small  pieces  over  it,  and  flatten 
with  a roller  into  long  square  cakes.  This  will  not 
be  so  firm  as  the  rouge.  Bear  in  mind,  that  the 
more  it  is  worked  the  firmer  it  will  be,  and  this 
paste  should  not  be  worked  more  than  is  absolutely 
necessary.  A few  drops  of  any  essence,  such  as 
vaiiille  or  orange-flower  water,  may  be  added  when 
melting. 

Neither  of  these  receipts  have  been  published 
before  ; simple  as  they  seem,  they  require  great  care, 
and  both  are  sold  at  four  francs  a- pound  in  France, 
though  the  cost  is  not  more  than  a franc  and  a half ; 
and  in  England  will  be  less,  from  sugar  being 
cheaper. 

Creme  Vierge. 

Boil  a pint  of  milk,  half  a pint  of  cream,  and 
sugar  to  your  taste  ; reduce  it  a fifth,  and  put  some 
lemon-peel  into  it  to  steep  ; when  it  is  barelj'  luke- 
warm mk  with  it  the  yolks  of  eight  eggs  well  beaten  ; 
strain  it  through  a sieve,  and  put  it  in  a basin, 
which  place  in  a saucepan  of  hot  water  till  it  is 
thick  enough ; keep  turning  it  the  whole  time ; then 
pour  it  on  the  dish  in  which  it  is  to  he  served.  Take 
the  whites  of  the  eight  eggs  and  beat  them  to  a 
strong  froth ; place  tins  on  your  cream  in  a dome, 
and  sift  fine  sugar  powdered  over  it,  and  brown  it 
with  a hot  salamander. 
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Creme  a VEau. 

Grate  a rind  of  a lemon,  and  add  it  with  some 
sugar  to  a pint  of  water  ; boil  it,-  and  then  add  the 
yolks  of  twelve  eggs  well  beaten ; when  cool,  put  it 
in  a howl  in  a saucepan  of  hot  water  till  done 
enough,  and  then  pour  it  into  the  dish  on  which  you 
serve  it,  cold,  garnished  with  slices  of  lemon  and 
angehca. 

German  Cream  (a  V Allemande). 

Take  a pint  of  Rhine  wine,  put  in  sugar  to  taste, 
a little  cinnamon,  and  boil  it  half  an  hour ; mi.v  it 
when  lukewarm  with  the  yolks  of  eight  eggs,  strained 
after  behig  well  beaten ; when  cool,  put  it  in  a bowl 
in  a saucepan  of  hot  water  till  done  enough,  and 
then  pour  it  into  the  dish  on  which  you  serve  it, 
cold,  garnished  with  slices  of  lemon  and  angelica. 

Almond  Cream.  ■ . 

Blanch  and  pound  well  together  two  ounces  of 
sweet  almonds,  five  or  si.v  bitter ; mix  them  with 
■some  milk,  which  you  have  previously  mixed  with 
• some  sugar  and  lemon-peel ; add  the  yolks  of  six 
: eggs,  mixed  with  a little  of  the  same  cream  ; strain 
j it  through  a sieve,  and  put  it  on  the  fire  till  nearly 
I boiled,  turning  it  all  the  time  ; then  pour  it  on  your 
dish,  which  should  be  glass. 

Creme  au  The  {Tea  Cream). 

Take  some  good  green  tea,  and  infuse  half  an 
ounce  in  a pint  of  milk,  which  you  pour  boiling  hot 
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over  tlie  tea ; cover  it,  and  when  it  has  infused  a 
quarter  of  an  hour  pour  off  the  milk,  mix  it  with 
half  a pint  of  cream  and  the  yolks  of  six  eggs ; strain 
through  a tamis,  and  put  it  in  a basin  (not  a sauce- 
pan) of  hot  water,  or  on  a gentle'  fire,  till  thick 
enough. 

Creme  au  Caramel. 

Pound  fine  a quarter  of  a pound  of  sugar,  put  it 
into  au  iron  saucepan,  not  tinned,  and  let  it  melt  on 
the  fire  ; let  it  take  a good  light  colour  ; take  some 
orange-flower  water,  mix  it  with  half  a pint  of  cream, 
four  yolks,  and  one  whole  egg  well  beaten  ; put  the 
howl  containing  the  mixture  into  a saucepan  of  boil- 
ing water  on  the  fire,  taking  care  that  it  does  not 
boil. 

Creme  renversee. 

Make  a caramel  with  a quarter  of  a pound  of 

sugar  and  a spoonful  of  water ; pour  it  quickly  into  • ' 

a dish  that  has  been  heated  with  wann  water,  that  ' 

the  caramel  might  not  dry  before  it  has  spfead  all  ; 

over;  add  your  cream,  which  is  made  as  follows  ; — < 

Beat  seven  eggs,  as  for  an  omelet ; add  half  a pint  ' ^ 

of  boiling  milk,  sweetened  to  your  taste  ; flavour  , j 

with  some  essence  of  vanille  or  orange-flower  water  ; ^ 

set  it  on  in  a bowl  in  a pan  of  boiling  water  till  . j 

done  ; when  cool,  turn  it  out  quickl}",  leaving  the  ] 

caramel  at  the  bottom  of  the  bowl  on  the  top.  Some  ( 

cooks  put  a custard  on  the  dish.  ; 

> 

Creme  de  Fraises  (Strawberries).  ■ 

Take  about  a quart  of  strawbemes,  picked,  ^ 
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washed,  and  drained ; mash  them  in  a marble 
moitar ; boil  a quart  of  cream  with  a quai’t  of  milk, 
sweetened  to  taste  ; let  it  reduce  one  half,  and  when 
cool  mix.  your  strawberries  with  it ; add  also  about 
the  size  of  a coffee-grain  of  rennet ; when  the  milk 
is  lukewarm  pass  it  through  a tamis,  and  put  it 
into  a pan  which  will  stand  the  fire : put  this  on, 
warm  cinders  on  the  toj> ; when  it  has  set  put  the 
dish  in  a cool  place,  or  on  ice,  till  you  serve. 

Creme  Framboises  {Raspberries). 

It  must  in  part  be  made  in  the  same  manner, 
with  this  difference,  — When  your  cream  is  reduced 
and  you  take  it  off  the  fire,  add  the  yolks  of  two 
eggs  well  beaten,  which  you  have  pi’eviously  mixed 
with  two  spoonsful  of  cream  ; put  it  for  a few 
minutes  on  the  fire,  stirring  the  cream  to  let  the 
eggs  be  done  enough  without  boding,  or  it  will  turn ; 
then  finish  as  for  the  creme  de  fraises. 

Whipped  Cream. 

Put  a pint  of  good  cream  in  an  earthen  pan 
with  a little  orange-flower  water,  half  a quarter  of  a 
pound  of  white  sugar  in  pow'der,  and  about  the  size 
of  a nut  of  powdered  gum  dragon,  sifted  ; whip  your 
cream,  and  as  it  becomes  a strong  froth  skim  it  and 
put  on  a tamis  over  a basin  ; whip  the  whole,  and 
the  drainings ; dress  your  cream  in  a glass,  and 
gami-sh  with  preserved  citron  cut  fine,  and  strew 
some  over  the  cream. 

p 
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Orange-flower  Cream  in  Cups. 

Put  in  a pint  of  milk  three  ounces  of  sugar  and 
a spoonful  of  orange-flower  water  ; boil  this,  and  let 
it  cool ; add  six  yolks  of  eggs,  mix  well  together,  and 
pour  into  your  cups : set  them  in  a pan  of  boiling 
water  which  reaches  three  ]5arts  high  ; cover  the 
pan,  put  some  fire  on  the  cover,  and  let  the  water 
boil  gently  till  the  cream  has  set.  Sen'e  cold. 
Vanille  may  he  used  in  place  of  the  orange-flower 
water  or  lemon-peel. 

Creme  blanche  au  naturel. 

Take  a pint  of  milk  or  cream  and  a little  sugar, 
boil  together  till  reduced  a third ; let  it  cool ; add 
when  cool  a little  rennet  dissolved  in  water ; mix  it 
in  the  cream  and  strain  it  through  a tamis.  Take 
the  dish  on  which  you  serve  it  and  put  it  over  some 
warm  cinders  or  in  an  oven  ; pour  your  cream  in  it, 
cover  it  over,  and  on  the  cover  put  some  warm 
cinders  ; leave  it  there  till  the  cream  has  set,  then 
put  it  in  a cool  place. 

Fromage  whipiped  d la  Crcnie. 

Make  a good  curd,  drain  it  well,  thin  it  with 
some  cream,  and  flavoured  to  taste;' put  it  into  a 
little  basket  in  the  shape  of  a heart,  on  a fine  nap- 
kin ; let  it  drain  till  firm,  turn  it  out,  seiwe  with 
thick  cream  round,  and  sift  some  sugar  over  it. 

Another  way. 

Make  the  curd  in  the  morning  to  serve  at  dinner, 
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and  proceed  thus  : — Take  a large  piece  of  curd,  well 
drained ; crush  it,  and  press  it  through  a strainer ; 
nux  it  with  some  boiled  cream,  and  cold  ; beat  some 
whites  of  eggs  to  snow,  three  whites  for  eight  spoons- 
ful of  the  ciu'd  ; mbc  all  together  with  a silver  fork  ; 
then  place  it  in  the  basket,  as  before,  on  a napkin  ; 
let  it  drain  till  you  serve,  and  serve  it  with  cream 
as  before. 


Charlotte  Russe  aux  Pomines. 

Line  a mould  closely  with  Naples  biscuits ; cut 
them  to  make  a rosette  at  the  bottom ; put  them 
close  round ; take  some  apples,  peeled  and  cut  in 
quartern,  and  stewed  in  butter  and  sugar  till  done  ; 
drain  them,  and  line  the  mould  roiuid  inside  the 
biscuits,  leaving  room  in  the  centre  for,  some  currant 
jelly,  which  pour  in  melted  hut  not  hot.  Let  it  cool 
on  ice  or  in  a cellar ; turn  it  out  the  moment  you 
serve.  It  requires  care. 

Pommes  a la  Oelee  de  Oroseilles. 

Take  some  fine  rennets,  or  pippins,  or  any  good 
baking  apples  ; put  them  in  a covered  pan  in  the 
oven,  with  fire  on  the  cover;  turn  them  two  or  thi’ee 
times  when  baking  ; let  cool.  At  the  moment  you 
serve  them  place  them  on  your  dish,  and  fill  the 
holes  made  by  the  removal  of  the  core  with  currant 
jelly  : sift  fine  sugar  over  them. 

Pommes  en  Miroton  [Apples'). 

Take  about  fifteen  apples,  peel  and  take  out  the 
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core,  and  seven  or  eight  in  thick  slices,  and  make 
a marmalade  vdth  the  rest ; spread  on  a dish  a layer 
of  apricot  marmalade,  then  some  of  the  apples,  then 
the  sliced  apples ; cover  all  with  the  marmalade, 
and  put  it  in  the  oven  till  done  enough.  Serve  in 
the  same  dish. 

Creme  fouette. 

Whip  your  cream  as  before,  and  give  it  any 
flavour  you  please  ; add  a small  hit  of  gum  dragon 
in  powder,  to  make  it  stronger  ; 'mix  your  sugar  with 
the  essence  you  wish,  grate  yoim  lemon-peel,  or 
pound  your  vauille.  If  coffee,  half  a cup  of  strong, 
three  spoonsful  of  chocolate,  a glass  of  rum  or 
maraschino  ; if  red  fruits,  squeeze  the  juice  and  add 
to  the  cream. 

Creme  d la  Fra^igipane. 

Mix  together  two  spoonsful  of  floui’  with  the 
rind  of  a lemon  grated,  some  orange-flower  water, 
and  a pinch  of  salt ; mix  it  with  three  eggs,  whites 
and  yolks,  a little  good  milk,  and  some  sugar ; put 
it  on  the  fire  for  half  an  hour,  stirring  it  aU  the 
time  : when  cold,  it  serves  to  make  cakes. 

Creme  au  Cafe. 

Make  some  veiy  strong  coffee,  without  boiling : 
put  it  into  a pint  of  good  milk ; add  some  white 
sugar,  six  yolks  of  eggs,  and  three  whites  well 
beaten,  with  thi’ee  or  four  spoonsful  of  good  cream. 
Put  your  cream  in  the  dish  you  mean  to  serve  it  iu, 
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and  put  this  dish,  well  covered,  on  a saucepan  of 
boiling  water,  till  your  cream  is  set ; strew  poimded 
sugai'  over  it  ; brown  it  with  a salamander,  and  seiwe 
it  cold.  An  ounce  of  isinglass  melted  and  added  to 
this  cream  put  into  a mould  will  turn  out  and  be  a 
pretty  dish. 

Creme  au  The 

Is  made  in  the  same  manner,  only  instead  of  coffee 
infuse  some  tea  in  the  cream  for  half  an  horn’ ; 
boil  and  strain  it  through  a tamis,  and  add  the  eggs 
and  sugai'  as  before. 

Creme  an  Chocolat. 

Scrape  half  a pound  of  chocolate  and  put  it  on 
the  fire  in  a quart  of  good  milk  or  cream ; boil  it 
till  it  is  reduced  to  two-thirds  the  quantity ; add  the 
yolks  of  eight  eggs,  and  two  whites  beaten  to  a froth  : 
finish  it  like  coffee  cream. 

Creme  a la  Vanille. 

Take  a quart  and  a quarter  of  a pint  of  milk, 
boil  it  a quarter  of  an  hour,  with  half  a pound  of 
sugar  and  two  sticks  of  vanille  ; then  take  it  off  the 
fire,  strain  it  through  a tamis,  and  mix  the  whites 
of  three  eggs  and  the  yolks  of  si.x  well  beaten ; 
finish  it  by  putting  it  in  the  dish  you  wish  to  serve 
it  in,  and  placing  that  dish,  well-covered,  over  a 
saucepan  full  of  boiling  water  till  the  cream  has  got 
thick  ami  set.  Sprinkle  white  sugar  over  it,  and 
brown  with  the  salamander. 
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Creme  d,  la  Fleur  d' Orange 
Is  made  in  the  same  manner,  adding  four  spoonsful 
of  orange-flower  water,  the  yolks  of  eight,  and  the 
whites  of  six.  eggs,  beaten  well. 

Creme  au  Citron 

Is  made  in  the  same  manner  as  the  vanille,  only 
substituting  lemon-peel  for  vanille. 

Creme  frite  [fried). 

Take  a pint  of  good  milk,  or,  better  still,  cream, 
a quarter  of  a pound  of  sugar,  a spoonful  of  orange- 
flower  water,  and  the  yolks  of  four  eggs  well  beaten  ; 
mix  with  these  ingredients  sufficient  floiu’  to  form 
beignets  ; shake  Iwead- crumbs  over  them  ; dip  them 
in  the  beaten  yolks  of  eggs,  again  shake  crumbs  over 
them,  and  fry  a nice  brown.  Serve  quickly. 

Another  tvay. 

Mix  two  eggs  and  some  flour ; then  add  four  eggs, 
and  a point  of  milk  boiled  with  some  lemon-rind  ; 
take  out  the  peel,  add  a quarter  of  a pound  of  sugar, 
a bit  of  butter ; let  it  boil : when  it  is  cold,  then 
add  a little  orange-flower  water,  the  yolks  of  fom 
eggs,  some  pounded  macaroons  ; pom’  the  mixture 
on  a buttered  dish  : when  cold,  cut  it  into  lozenges  ; 
dip  them  into  the  yolk  of  an  egg,  beaten  ; shake  a 
few  crumbs  over  them,  and  fry.  Serve  them  with 
sugar  powdered  over  them. 

Creme  d VEspagnol. 

Take  a quart  of  good  cream,  and  put  in  it  a spoon- 
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fill  of  orange-flower  water,  with  two  ounces  of  sugar, 
two  fresh  eggs,  yolks  and  whites,  and  whip  the  whole 
together  till  the  cream  is  thick ; then  put  it  into  a 
compotier  on  a hot  hearth ; cover  it  closely,  and  put 
fire  on  the  cover.  When  the  cream  has  set,  take  it 
off,  and  put  it  on  ice,  or  in  a cold  place,  till  you  serve. 

Pommes  au  Riz. 

Peel  and  scrape  out  the  core  of  a dozen  fine 
apples ; stew  them  slowly  in  a syrup  of  sugar  and 
lemon-juice,  till  done  enough  ; boil  half  a pound  of 
rice  in  milk,  till  tender,  adding  the  milk  by  degrees ; 
when  done  enough,  add  sugar  to  taste,  a pinch  of  salt, 
and  some  grated  lemon-peel ; when  done  enough, 
spread  some  rice  on  a dish ; place  some  apples  on  it, 
then  add  more  rice,  and  again  apples,  in  a pyramid j 
filling  up  with  the  rice,  and  put  it  in  the  oven  to 
bake  a good  colom' ; garnish  with  some  preseiwed 
fruit  round. 

Blanc  Manger  d la  Franqais. 

Make  ssme  almond  milk  as  follows  ; — Blanch  half 
a pound  of  sweet  almonds  and  an  ounce  of  bitter ; 
drain  and  wipe  them  with  a napkin  ; pound  them  to 
a paste  in  a marble  mortar ; add  a quart  of  water, 
beating ; then  squeeze  out  all  the  juice  through  a 
napkin,  twisting  it  hard  ; add  some  sugar,  half  a pint 
of  cream,  a little  orange-flower  water,  and  some  dis- 
solved isinglass : put  it  on  ice  to  cool. 

Pommes  Meringue. 

Put  some  apple  mannalade  on  a dish;  cover  it 
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•with  some  -whites  of  eggs  beaten  to  a strong  froth  ; 
sift  some  po-wdered  sugar,  mixed  ■with  grated  lemon 
or  orange  rind  ; put  it  in  the  oven  to  colour.  Serve 
cold. 


Creme  grillee. 

Dry  in  an  oven  till  crisp  two  ounces  of  sweet 
almonds,  with  three  or  four  bitter,  and  a little 
orange-flower  ; pound  them  together,  and  put  it  into 
a pint  of  boiling  milk  strained  through  a tamis  ; add 
half  a pound  of  sugar,  four  yolks,  an'd  two  whites  of 
eggs  ; mix  all  together  and  strain  ; poiu"  it  mto  cus- 
tard cups,  and  set  them  in  a pan  of  boiling  water  till 
done. 


Fromage  d la  Conti 

Is  made  in  the  same  manner,  adding  some  cheese- 
colomdng,  and  serving  with  cream  and  .sugar. 

Another  mode,  called  la  DauphinCi 

Boil  your  cream  with  sugar  and  a stick  of  vanille ; 
let  it  get  cold,  and  then  -whisk  it  well  into  a froth ; 
then  put  it  into  a strainer,  or  basket,  on  a napkin,  the 
shape  you  wish  : when  well  drained,  turn  it  out  and 
serve. 


Creme  en  Hate. 

Take  six  eggs,  six  spoonsful  of  flour,  quarter  of  a 
pound  of  butter,  the  same  of  sugar  ; beat  separately 
the  yolks  and  whites  with  lemon-peel  and  sugar ; add 
the  flour  by  degrees ; melt  the  butter.  When  all 
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are  beaten  together,  add  the  whites,  and  put  it  into  a 
tait-pan  ; cover  close,  and  jmt  hot  cinders  on  the 
top ; twenty  minutes  will  do  it.  You  may  put  a 
quarter  of  a poimd^  of  almonds,  and  leave  out  half  the 
flom'.  You  can  add  in  place  ,vaniile  or  orange-flower 
water.  •-  s 

,1-^uth  ■ 
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Biscuits  Ordinairs. 

Beat  well  separately  the  whites  and  yolks  of  four 
fresh  eggs  ; add  to  them  half  a pound  of  sugar,  the 
rind  of  a lemon  or  orange  gi’ated,  and  half  a pound 
of  flom- ; mix  lightly  into  a paste ; roll  it  flat,  and 
cut  out  your  biscuits  with  a cutter ; powder  sugar 
over  them,  and  put  them  in  an  oven  till  done  a brown 
colour. 

Massepains. 

Take  a pound  of  sweet  almonds ; blanch  and 
pound  them  ; moisten  Avith  the  whites  of  three  eggs ; 
then  mix  them  with  some  apricots,  or  apple  marma- 
lade, or  any  preserve  not  liquid,  and  a little  orange- 
flower  water ; when  well  mixed,  put  it  on  a stewpan, 
with  some  powdered  sugar,  to  dry  on  the  fire  ; then 
put  it  on  your  marble  slab,  and  mix  it  with  fine 
sugar ; when  the  paste  does  not  stick  to  your  hands, 
roll  it,  and  cut  into  different  shapes. 
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Talmoiises  d la  St.  Denis. 


Put  into  a stewpau  a glass  of  water,  half  a quarter 
of  a pound  of  butter,  and  a pinch  of  salt  ; when 
the  water  begins  to  boil,  add  two  spoonsful  of  flour ; 'd 
mix  well  together,  and  take  off  the  fii'e  ; add  then  as 
many  yolks  of  eggs  as  wiU  render  it  moist ; add  some 
cream  curd,  well  drained,  made  the  same  day ; mix 
your  curd  well  with  the  paste  ; then  put  on  some 
patty -pans  a square  of  paste;  put  on  each  piece  < 
about  the  size  of  a small  egg  of  the  curd,  and  then  1| 
tuni  in  the  four  corners  of  paste  over  it ; egg  over  • j 
the  talmouses,  an^bake  them  of  a nice  colour.  . j 

Croutes  au<jc  Fruits.  1 


Butter  a tart-pan  ; have  some  small  rolls  which 
you  cut  in  four,  and  take  out  the  cnimb ; arrange  ^ 
the  crusts  in  the  tart-pan,  as  many  as  you  require  to 
fill  it ; place  in  each  some  fruit,  taking  out  the  kernel ; 
let  it  be  half  a peach,  apricot,  plum,  or  strawberries ; 
add  in  the  middle  of  the  fruit  some  powdered  sugar,  -i 
and  a bit  of  butter;  place  your  tart -pan  on  a slow 
fire  ; cover  it  close,  with  hot  ashes  on  the  top,  till  ^ , 
done  enough.  Serve  very  hot  in  the  tart-pan,  or  take  “ ■ 
them  out  and  arrange  them  on  a dish,  with  sifted  1?! 
fine  sugar. 

O -j 


Beignets  glaces. 

Take  some  fine  flour ; make  a batter  with  cream, 
four  yolks  of  eggs,  and  a bit  of  ciu'd ; make  it  boil 
to  the  consistency  of  thick  batter ; butter  a plate,  1 
aud  pour  your  mi.xture  into  it ; when  cold,  cut  it  into  j j 
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lozenges,  and  fry  them  a good  colour ; powder  with 
sugar,  and  ice  them  with  a salamander.  You  may 
add  almonds,  blanched  and  pounded,  with  milk. 

Gateau  de  Riz. 

Swell  half  a poimd  of  rice  in  milk,  with  some 
butter,  till  quite  tender  ; add  some  sugar,  a pinch  of 
salt,  some  lemon-peel ; when  done  enough,  take  out 
the  lemon ; beat  well  four  eggs  separately  ; butter  a 
mould,  and  sift  sugar  over  it ; pour  in  the  rice,  and 
let  it  bake  an  bom-.  If  any  rice  is  left,  roll  it  in 
balls  or  lozenges  ; dip  each  into  the  beaten  white  of 
an  egg ; then  flour  it,  and  fry ; sift  sugar  over,  and 
seiwe  hot.  Semolina  may  be  used  instead  of  rice,  but 
add  two  more  eggs,  and  in  place  of  sugar  put  bread- 
crumbs over  the  mould. 

Gateau  de  Marrons. 

Boil  and  prick  half  a hundred  chestnuts  ; pound 
them  in  a mortar  ; when  quite  fine,  add  a quarter  of 
a pound  of  sugar,  some  lemon-peel  chopped  fine,  and 
a glass  of  good  cream  : bake  it  in  a buttered  mould, 
and  sift  sugar  over  it. 

Gateau  de  Pommes  de  Terre. 

Boil  some  potatoes,  skin  them,  and  mash  them 
with  some  butter ; mix  it  with  some  milk,  like  a bat- 
ter; add  a glass  of  brandy,  two  spoonsful  of  sugar, 
and  grated  lemon-peel ; let  it  simmer  till  done ; then 
I let  it  cool ; add  the  yolks  of  three  eggs  beaten  with 
I milk  ; stir  all  together,  and  add  the  whites  beaten  to 
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snow ; beat  all  well,  and  butter  your  tart-pan ; bake 
it  in  a hot  oven. 


. Punch  au  Pihum. 

Take  the  juice  of  six  lemons,  and  the  rinds  of  two 
cut  fine  ; mix  together  with  a bottle  of  rum  and  half 
the  quantity  of  brandy ; sugar  to  taste ; strain  it 
through  a silk  sieve ; add  double  the  quantity  of 
boiling  water.  Serve  hot. 

Punch  au  The. 

Make  some  good  green  tea  ; add  an  equal  quantity 
of  brandy,  sugar  to  taste,  the  rind  of  a lemon ; take 
off  all  the  wbitp  skin  of  the  lemon,  and  cut  the  peel 
into  thin  slices ; set  the  brandy  on  fire,  and  add 
the  lemon,  sliced,  to  the  boiling  brandy : then  add 
the  tea,  stirring  it  to  keep  it  boiling.  This  punch  is 
generally  drank  hot,  and  is  agreeable  and  strengthen- 
ing, and  very  good  after  fatigue  or  wet,  and  it  may  be 
drank  without  fear  of  any  ill  effects. 

Flan. 

MLx  a spoonful  of  flour  with  a spoonful  of  brandy 
or  orange-flower  water,  eight  yolks  of  eggs,  and  a 
little  salt ; when  well  mixed,  add  a quarter  of  a pound 
of  sugar  to  a pint  of  milk,  and  pour  over  your  eggs, 
stirring  the  whole  time ; put  it  into  a buttered  tart- 
pan,  and  put  it  in  the  oven  : half  an  hour  will  cook 
it ; powder  it  with  sugar,  and  brown  it  with  a sala- 
mander, and  then  seiwe. 
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Tourte  a la  Moelle. 

Take  a pint  of  cream  ; put  half  into  a stewpan  ; 
■when  it  boils,  add  a spoonful  of  flour ; add  four  eggs, 
and  a bit  of  butter  to  the  remaining  cream ; stir  all ; 
when  cold,  put  it  into  a tart -pan,  cut  in  pieces  of 
marrow,  some  citron,  sugar,  cinnamon,  or  nutmeg, 
and  lemon-peel  gi'ated,  and  then  bake  it. 

Mousse  Italienne,  ou  Zanibayon. 

t 

Beat  eight  volks  of  eggs  "with  three  glasses  of 
Madeu’a,  a quarter  of  a pound  of  sugar,  and  a little 
powdered  cinnamon  ; put  them  in  a stewpan  on  a 
ver}'  quick  fire,  and  whisk  without  stopping  till  there 
is  a high  froth.  Seiwe  in  little  cups,  or  in  cups  of 
cream,  sweetened  to  taste. 


COMPOTES 

Are  fruits  not  sufficiently  boiled  to  preserve.  The 
fruits  mostly  used  are  pears,  apples,  cherries,  ciu’rants, 
gooseberries,  plums,  apricots,  peaches,  strawberries, 
raspberries,  and  quinces. 

Compote  of  Apples. 

Cut  your  apjdes  in  halves,  or  quarters,  according 
to  their  size ; take  out  the  cores,  put  them  on  to 
stew  with  sufficient  water,  and  sugar  to  your  taste  ; 
when  done  enough  serve  them  with  their  syrup. 
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■which  you  must  reduce.  A little  lemon-peel  improves  ^ 

the  flavour.  ^ 

Compote  de  Poires.  1 

Throw  your  pears  into  boiling  water;  then  put 
them  into  cold  ■water  : peel  them,  scoop  out  the  core, 
cut  off  the  stalks,  and  put  them  again  into  cold  fresh 
■water.  Boil  the  sugar,  according  to  the  quantity  s 

of  the  ‘pears,  with  a glass  of  water,  to  a clear  sjunip ; , 

then  put  in  your  pears,  with  some  slices  of  lemon,  to 
preserve  them  white,  and  a little  cinnamon.  When 
done  enough,  and  the  syrup  is  rich,  serve.  , 


Another  way,  with  Wine. 

Put  the  pears,  peeled,  into  a stewpan,  with  a glass 
of  water,  some  cinnamon,  sugar,  and  a few  cloves ; 
let  them  stew  slowly  till  half  done ; then  add  a glass 
of  good  red  wine.  When  done  enough,  an'ange  them 
in  the  compotier  ; reduce  the  syrup’,  and  pour  over 
the  pears.  You  may  use  white  wine  and  lemon-peel 
in  place  of  the  red  wine  and  olives. 

Compote  de  Cerises. 

Put  a glass  of  water  and  your  sugar  on  to  boil, 
till  the  syrup  is  clear ; add  your  cherries,  after  cut- 
ting off  the  stalks  ; let  them  boil  up  a few  times, 
and  serve. 

Compote  of  Currants. 

This  is  made  the  same  way,  but  the  cun-auts  must 
be  in  bunches. 


ri 
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Compote  of  Gooseberries 

Is  also  made  in  the  same  manner,  skimming  it  clear 
from  the  scum  that  rises  on  the  gooseberries. 

Compote  of  Plums. 

Scald  yoim  plums  till  soft,  then  put  them  into 
cold  water.  Have  a good  syrup  ready,  into  which 
put  your  plums  : they  must  not  boil.  This  com- 
pote is  sei*ved  cold. 

Another  Mode. 

Take  a pound  and  a quarter  of  jolums,  wash 
them  well ; put  them  into  a stewpan,  with  a glass  of 
water,  a glass  of  red  wine,  half  a pound  of  sugar, 
and  a little  cinnamon ; let  the  plums  simmer 
slowly  in  the  syrup  for  an  hour  : if  the  syrup  is  too 
thin,  reduce  it.  Serve  cold. 

Compiote  of  Ap>ricots. 

Scald  your  apricots  in  boiliiig  water ; when  they 
become  soft,  take  them  out  and  put  them  into  cold 
water;  put  a quarter  of  a pound  of  sugar  and  a 
glass  of  water  into  a pan ; put  in  yom’  apricots  ; let 
them  boil  up  two  or  three  times,  then  aiTange 
them  in  your  compotier ; put  the  syrup  over  them, 
and  ser\e  cold. 

Compote  of  Peaches. 

This  compote  is  made  the  same  as  the  apricots. 
Put  the  peaches  in,  in  halves  or  whole.  They  must 
be  peeled  after  they  are  scalded. 
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Compote  of  Straivberries  or  Baspherries. 

The  strawberries  or  raspberries,  after  being 
picked,  must  be  put  into  a strong  boiling  sjTup  j 
made  with  sugar  and  a glass  of  water.  After  a few 
minutes,  take  off  your  pan,  and  let  the  fruit  cool ; 
then  again  put  it  on  the  fire,  and  let  them  boil  up ; 
then  take  them  out  of  the  syrup  quickly,  and  aminge  ' 
them  in  the  compotier,  putting  the  syrup,  when  cold, 
under  them. 


Compote  of  Quinces. 

Put  three  fine  quinces  into  boiling  water  to  scald  : 
take  them  out  when  they  feel  soft,  and  put  them 
into  cold  water ; peel  and  cut  them  into  quarters ; 
take  out  the  cores  and  pippins.  Put  a quarter  of 
a pound  of  sugar  in  a preserving -pan  with  half  a 
glass  of  water.  AVben  the  syrup  is  boiling,  skim  it, 
put  in  the  qiuuces,  and  serve  them  with  the  syrup 
reduced. 

Compote  of  Chestnuts. 

Poast  some  chestnuts  and  peel  them ; then  put 
them  into  a preserving-pan  with  a quarter  of  a pound 
of  sugar  and  half  a glass  of  water ; let  them  stew  .» 
slowly  till  sweet  enough ; then  serve,  adding  the  ^ 
juice  of  a lemon,  and  sugar  sifted  over  them. 
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PUDDINGS. 

Amber  Pudding. 

The  yolks  of  four  eggs,  well  beaten ; half  a pound 
of  sugar,  pounded ; quarter  of  a pound  of  butter, 
melted,  well  stirred  and  inked  together.  Put  puff- 
paste  round  the  dish  and  bake  it  half  an  hour. 

Curates'  Puddings. 

Thi-ee  eggs  and  the  weiglit  of  three  eggs  ^ in 
butter,  sugar,  and  flour;  beat  the  butter  to  a cream 
in  a bowl ; then  the  three  eggs  (well  beaten)  to  the 
sugar  and  flom*.  Put  into  small  cups,  and  bake 
them  about  twenty  minutes  in  not  too  quick  an  oven. 

Orange  Pudding. 

Put  the  peels  of  tivo  or  three  oranges  into  water 
for  three  days  (changing  the  water  daily) ; then  boil 
them  tender  and  beat  them  to  a pulp ; add  the  yolks 
of  two  eggs,  tivo  ounces  of  butter,  and  two  of  sugar ; 
mix  all  well  together ; put  a rich  paste  on  your  dish  ; 
use  a moderately -heated  oven  for  baking  the  pudding. 

Another  way. 

To  the  grated  rind  of  a large  Seville  orange  put 
four  ounces  of  fresh  butter  and  six  of  pounded  sugar. 
Beat  this  well  in  a mortar,  and  gradually  add  eight 
well-beaten  eggs.  Scrape  a raw  apple  into  the  mixture, 
and  put  it  into  a di.sh  lined  with  paste ; cross-bar  it 

Q 
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with  paste,  and  bake  till  the  paste  is  done.  Candied 
orange-peel  will  answer. 

Ch-ange  Pudding,  haJced. 

Take  the  yolks  of  ten  eggs,  half  a pound  of  sugar, 
the  rinds  of  three  sweet  oranges,  gi'ated,  and  the 
juice  of  a small  lemon ; half  a pound  of  butter ; a 
little  nutmeg  beaten  with  the  eggs.  Melt  the  butter, 
and  mi.x  all  together. 


Lemon  Pudding. 

Melt  half  a pound  of  sugar  and  sLx  ounces  of 
butter  together ; when  cold,  add  eight  eggs  veiy  well 
beaten,  the  juice  of  one  lemon,  and  the  grated  rind  of 
two  ; mix  well  together,  and  bake  in  puflf-paste. 

Another  tvay. 

Take  five  ounces  of  bread-crumbs,  a quarter  of  a 
pound  of  sugar,  five  ounces  of  suet  chopped  fine, 
the  juice  of  a lemon,  and  the  rind  chopped  small ; 
mix  it  with  an  egg ; boil  twenty  minutes  in  cups  or 
mould.  Serve  with  wine  sauce. 

Northumberland  Puddings. 

Make  a thick  batter  by  boiling  and  sweetening 
milk  and  flour ; when  cold  and  firm,  mash  it  up,  and 
add  four  ounces  of  melted  butter,  the  same  of  carrots, 
two  ounces  of  candied  orange,  a lemon-peel,  and  a 
little  brandy.  Butter  the  cups  and  bake  fifteen 
minutes ; turn  them  out  and  pour  wine  sauce  over 


I'r.hutvnn. 


If  U)  f/inlo)  u Htijn>/rr  dMi,  cold,  omit,  tho 

wi/ii;  itstini*:, 

('olUi/jt',  I'luLiliwin, 

lU:Hl  «()*  yolkn  und  tiin-A  nhit/rM  of  ; mix 
llimii  Vt  n KfiiMlIi  l/itWir  vrith  thrc,/;  lnr{//; 
of  flour,  i/iiif/or,  half  n nutmo{/,  and  >.\mar  t/>  tM’.tf,'. 
a/1/1  four  onncm  of  mu;t,  four  of  onrriintjt,  and  orm 
onniu:  of  candied  (irani/c,-]>cjd.  liake  in  fralty-frunn 
nr  fry  them  ; he,rve  with  f/o/l/linf/  eatuu-  and  aUcxA 
hmum. 

A (jc.ti'rifc.  I'l/Adin/f, 

Ih/d  four  onnc,t:n  of  ricA  with  lemon  \A‘d  ; mix 
tiiM  with  th<:  j/iiljy  of  a do'/Aii  IaiIcA  afijdea  well 
\)*Aion.  A'l'i  th<:  lAatAii  yolktt  of  eiz  ef/j/jn,  nni//tr  to 
tjiAUu  >^iid  cinnamon,  vdth  two  oiincAH  of  cjtndhA- 
f>ratii/c  null  nitron,  aliejA  fine',  line  and  hiitUrr  a, 
mould  with  thin  f>f/iir  the  jiuddinf/  in;  utir  in 

the  whiO:*,  of  the  w<:ll  hc.'aUm  t/,  a Htronv,  frot.h. 
I'lalu:  i(/tlf  an  hour,  and  *MTse  v/ith  h//t,  xancA  miule  of 
wine,  unu/ir,  the  yolk  of  an  ey^u^,  and  a hit  of  hntlAr, 

CoJ/inct  I'vAiJiriff, 

Ifoil  a flint  of  cream,  a hit  of  lemon-fiCAl,  and 
Hoyar;  ymr  it  hoi  oyer  half  a fAtind  of 
Havoy  hiHc,niU ; c/iver  the  dikh  vdnm  the  cream  in 
X'/akeA  lip,  A'1/1  tiii;  yi, Ikx  and  whit^M  of  eiyht  eyyy^ 
well  lA.aUm  xi-yaraudy . I',ake  the  fuAdiny;  rA.rve 

with  cijutaril  aancA.  Uai/^a,  ylnmn,  <ir  rai/uiH  mixy  he 
a/hhA,  and  aivi  miucAA  marrow,  almombt,  and  yrateA 
citron. 
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Mince-meat  Pudding. 

Crumble  fine  a stale  Savoy  cake,  or  stale  crumbs 
of  bread ; mix  well  together  a cup  and  a half  of  either 
of  these  with  one  cupful  of  mince-meat.  Butter  a 
mould  well,  and  fill  it  with  this  mixture  and  a custard 
prepared  with  one  quart  of  milk  and  six  or  eight 
eggs.  If  bread-crumbs  are  used,  then  it  is  necessary 
to  add  about  six  ounces  of  sugar  to  the  quart  of 
custard,  otherwise  none  is  required.  Cover  it  with 
buttered  paper  and  steam  it.  When  done,  serve  with 
brandy  sauce. 

A Potatoe  Pudding. 

Half  a pound  of  potatoes,  quarter  of  a pound  of 
butter,  quarter  of  a pound  of  sugar,  a teacupful  of 
cream  and  eggs,  and  a glass  of  brandy;  add  spice 
and  sweetmeat  to  your  taste. 

Bath  Pudding. 

To  a quart  of  new  milk  add  nine  eggs,  three 
whites,  and  three  tablespoonsful  of  flour.  An  hour  and 
a half  will  boil  it.  It  is  a great  improvement  to  boil 
the  milk  ndth  a laurel  leaf  in  it;  but  it  must  be  quite 
cold  when  used. 

Another  way. 

Half  a pound  each  of  shred  ajiple,  suet,  grated 
bread,  currants,  and  raisins ; seven  eggs,  a glass  of 
brandy,  a little  sugar  to  taste,  one  spoonful  of  flour. 
Mix  well  together ; boil  three  hours  in  a cloth  tied 
rather  slack. 
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Carrot  Pudding. 

Two  ounces  of  flour,  two  ounces  of  scraped  car- 
rots, two  ounces  of  potatoe  flour,  two  ounces  of  suet, 
two  ounces  of  currants,  two  ounces  of  sugar.  Boil  it 
for  five  lioui's. 


Another  ivay. 

Mix  in  a bowl  half  a pound  of  flour,  half  a pound 
of  chopped  suet,  three  quarters  of  a pound  of  grated 
can’ot,  a quarter  of  a pound  of  raisins,  stoned,  a 
quarter  of  a ground  of  cun'ants,  and  a quarter  of  a 
pound  of  sugar,  brown  or  white.  Place  them  in  a 
mould  or  dish ; beat  up  two  whole  eggs,  the  yolks  of 
four  in  a gill  of  milk ; grate  a nutmeg  in  it ; bake  or 
steam  forty-five  minutes. 

Pudding  d la  Peine. 

Butter  and  paper  the  mould;  fill  up  mth  cake 
or  bread-crumbs ; when  full,  pour  some  custard  in 
until  it  will  hold  no  more.  This  may  be  flavom’ed 
with  any  white  liquor  or  essence  you  please. 

Custard  Pudding. 

Make  a Ijorder  of  pa.ste  on  the  dish,  and  fill  up 
with  custard;  grate  a little  nutmeg  on  the  top.  Any 
kind  of  fruit  puddings  with  custard  may  be  made  in 
the  same  way,  Vjy  placing  them  in  the  custard,  and 
sifting  some  powdered  sugar  over. 

Another  leaij ; to  he  eaten  cold. 

A pint  and  a half  of  milk  boiled  with  some  lemon- 
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peel ; let  it  stand  until  cold  ; then  mix  it  with  one 
moderate  dessert-spoonful  of  flour,  four  eggs  well 
beaten,  a few  lumps  of  sugar,  and  thi’ee  bitter  al- 
monds, pounded ; strain  it  through  a sieve  ; boil  it 
for  twenty  minutes.  When  cold,  turn  it  out  of  the 
mould,  and  pour  melted  jelly  round  the  pudding. 

A George  Pudding. 

Soak  half  a pound  of  whole  rice,  either  in  milk  or 
water,  till  tender ; then  stew  some  apples  in  as  little 
water'  as  possible  to  keep  them  from  burning ; when 
they  are  soft,  and  the  rice  half  done,  mix  them  together 
with  sLx  ounces  of  beef  suet  shi-ed  veiy  flue ; sugar, 
nutmeg,  and  lemon-peel,  to  taste;  tie  it  in  a cloth 
so  as  to  leave  room  for  the  rice  to  swell  to  the  full ; 
put  it  in  boiling  water,  and  let  it  boil  an  hour ; 
or  bake  it,  putting  butter  and  the>  yolks  of  two  eggs. 
Gooseberries  will  answer  as  well  as  apples. 

Derbyshire  Pudding. 

A pint  of  milk : two  tablespoonsful  of  flour ; mLx 
the  milk  by  degrees,  boil  it  until  thick,  and  set  it 
by  till  cold  : then  put  to  it  three  or  four  ounces  of 
butter,  melted,  a quarter  of  a pound  of  loaf  sugar, 
a little  suet,  some  lemon-peel ; put  seven  eggs, 
leaving  out  four  whites ; put  a paste  romul  the  dish 
and  bake  it ; lay  currant-jelly  on  the  top  when  you 
serve  it.  It  is  very  good  hot  or  cold. 

Macaroni  Pudding. 

Boil  some  macai’oni  in  water  till  three  parts 
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done ; then  strain  it  from  the  water,  and  add  some 
broth ; boil  it  till  the  broth  is  reduced  quite ; then 
add,  well  beaten,  the  yolks  of  six  eggs  and  a tea- 
cupful of  cream,  and  season  the  whole  with  a little 
cayenne  pepper  and  salt,  and  a small  proportion  of 
Pai’mesan  cheese.  This  pudding  must  be  put  into  a 
weU-buttered  mould  and'  strained  Jpr  an  hour,  the 
same  as  any  other  pudding. 

Biscuit  Puddings. 

Take  three  eggs,  their  weight  in  fine  sugar,  flour, 
and  butter,  all  well  beaten  together ; bake  them  in 
httle  tin  moulds ; serve  with  wine  sauce.  They  ai’e 
veiy  good  cold. 

Semoline  Pudding. 

To  a quai't  of  milk  put  three  tablespoonsful  of 
semoline  ; when  the  milk  boils,  stir  it  in  gradually  ; 
then  add  one  ounce  of  sweet  almonds  and  two  or._ 
three  bitter,  well  pounded ; sweeten  to  taste  with 
white  sugar;  boil  altogether  forty  minutes;  put  it  in 
a mould  wet  i^ith  cold  milk : let  it  stand  till  perfectly 
cold  : turn  it  out,  and  serve  with  preserved  fruit. 

Plum  Pudding. 

Half  a pound  of  suet,  shred  fine  ; half  a pound  of 
raisins,  stoned,  and  cut  into  halves ; half  a pound  of 
currants,  well  washed  and  dried ; half  a pound  of  soft 
sugar  ; half  an  ounce  of  citron,  cut,  not  too  small ; a 
good  apple,  peeled  and  chopped ; half  a nutmeg, 
grated ; half  a teaspoonful  of  ground  ginger;  all  well 


232 


MARMALADES. 


mixed  ; six  eggs,  the  yolks  and  whites  well  beaten ; 
two  tablespoonsful  of  flour;  half  a pound  of  stale 
bread,  well  grated ; all  again  well  mixed  with  a tea- 
cupful of  spirits.  Put  all  into  a bowl  and  tie  it  over 
with  a cloth  well  buttered  and  flom-ed,  to  prevent 
Avater  getting  in,  leaAung  room  for  the  pudding  to 
swell.  Boil  it  seven  hours.  When  turned  out,  you 
may  stick  it  Avith  blanched  almonds  or  sprinkle  it 
with  sugar.  If  for  baking,  one  spoonful  of  floui'. 

Mem. — Remember,  whenever  you  boil  a pudding, 
to  remove  the  saucepan  from  the  fire,  and  let  it  stand 
ten  minutes  by  the  side  of  the  fire  without  boiling ; 
it  will  then  turn  out  without  brealdng,  AA’hich  it  will 
do  if  taken  out  of  the  boiling  Avater  at  once : a bain- 
marie  is  the  best  for  all  puddings. 


MARMALADES 

Are  liquid  preserves  obtained  from  the  pulp  of 
fruit  and  sugar : they  ought  to  have  the  consistence 
of  honey.  Apples,  apricots,  cherries,  plums,  &c. 
The  process  of  making  marmalade  is  veiy  simple, 
thus  : — Take  some  apricots  ; take  out  the  stones ; 
put  four  pounds  of  sugar  into  a pan  with  three 
pounds  of  fruit : place  it  on  the  fire ; let  it  simmer, 
stirring  the  Avhole  time.  MHien  the  manualade  ap- 
pears to  have  sufficient  consistence,  take  it  off  the 
fire.  All  fruit  is  prepared  the  same. 
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Currant  Jelly. 

Take  ciurants,  two  parts  red,  one  of  wliite ; 
crash  them,  and  rub  them  through  a tamis,  then 
through  a strong  linen  hag,  which  you  twist  tightly, 
to  extract  all  the  juice.  Let  this  juice  stand  twenty- 
four  hours ; then  pour  it  off,  so  as  to  let  all  the  sedi- 
ment remain  at  the  bottom.  Put  this  juice  into  a 
preserving  pan,  with  a pound  of  sugar  to  every  two 
pounds  of  juice  ; let  it  boil  on  a quick  fire  a quarter 
of  an  horn’;  skim  carefully,  and  add  a pound  of 
whole  raspberries  to  every  five  pounds  of  the  juice  : 
let  it  boil  up  a few  minutes,  and  strain  it  through 
the  jelly-bag. 

Preserved  Cherries. 

Take  some  ripe  cherries,  stone  them,  without  too 
much  tearing  the  skin ; put  them  in  a preserving 
pan,  with  a quart  of  currant -juice  to  every  five 
pounds  of  fruit,  and  three-quarters  of  a pound  of 
sugar  to  every  pound  of  fruit.  Let  them  boil;  skim, 
and  stir  your  cherries  gently.  After  an  hour’s  slow 
boiling  put  them  into  pots. 

Apple  Jelly. 

Boil  some,  apples  to  a marmalade,  after  having 
peeled  and  cut  them  into  quarters,  carefully  taking 
out  the  core.  Put  in  the  marmalade  a few  cloves. 
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^ some  lemon-peel,  and  the  juice.  Put  a large  strainer 
over  a basin,  empty  your  marmalade  into  it,  and  let 
the  juice  drain  into  it  wuhout  pressing  the  pulp. 
Put  into  the  preserving  - pan  an  equal  quantity  of 
■white  sugar  to  the  juice  you  have ; add  half  a pint 
of  water  to  every  poimd  of  sugar.  Make  a strong 
syrup ; boil  it  till  you  can  roll  the  sugar  between 
your  fingers'.  Then  add  your  juice boil  it  up  five 
or  six  times,  skim  carefully,  and  put  into  your  pots. 

Preserved  Mirahelle  Plums. 

Take  out  the  stones,  put  them  into  your  pan,  and 
let  them  do  three  parts  to  draw  the  juice,  which  you 
squeeze  through  your  jelly-bag.  Put  your  mhahelle 
juice,  with  half  a 'pound  of  sugar  to  each  quart  of  the 
juice.  Let  it  simmer  quickly,  stirring  it  continually 
till  the  liquid  is  well  reduced,  then  put  it  into  pots. 

Orange  Salad. 

Take  some  very  ripe  oranges,  cut  them  in  shces ; 
take  out  the  seeds,  which  give  a hitter  taste  to  your 
salad  ; arrange  the  slices  in  a compotier,  with  sugar 
under  and  over  them.  When  the  sugar  is  well  in- 
corporated with  the  oranges,  pour  over  them  some 
brandy  or  rum.  But  I recommend  sherry,  as  better. 

Fromage  sucre. 

Take  a quart  of  thick  cream,  half  a pound  of 
sugar  in  powder,  and  a spoonful  of  orange -flower 
water.  Take  some  white  curd,  well  drained.  Mix  it 
well  with  the  cream  by  degrees,  crushing  the  curd 
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witli  a spoon.  Take  sL\  whites,  of  eggs,  beaten  to  a 
froth  ; mbt  them  with  the  cheese,  which  you  must 
continue  to  beat;  then  put  it  into  an  osier  mould 
lined  with  clear  muslin.  Let  it  drain  six  hours, 
then  turn  it  out  on  a dish,  and  serve. 

Fromage  cl  la  Creme. 

Take  a quart  of  milk,  a pint  of  cream,  and  a 
lump  of  sugar ; boil  together  till  it  is  reduced  a 
third  ; then  let  it  cool.  When  lukewarm,  put  in  a 
little  rennet,  which  you  must  dilute  with  a spoonful 
of  water.  Mix  it  well  in  the  cream,  then  strain  it 
through  a tamis.  Put  your  cream  into  a mould, 
which  you  must  cover  closely : put  hot  cinders  on 
the  cover ; let  yoiu’  cream  set ; then  let  it  get  cold 
in  the  air. 


PASTRY. 

Take  a pound  of  flour,  and  put  it  on  yom’  paste- 
board ; make  a hole  in  the  middle ; put  in  about  a quarter 
of  a pound  of  butter,  a few  grains  of  salt,  a glass  of 
water,  and,  lastly,  the  white  of  an  egg  ; mix  your 
paste  quickly  and  lightly ; let  it  then  rest  a quarter 
of  an  hour  in  a cool  place,  covered  up  with  a damp 
cloth ; then  add,  after  rolling  it  out,  some  butter, 
which  you  spread  on  it ; then  fold  up  your  paste,  and 
roll  it  out ; do  this  six  times,  letting  it  rest  twice  a 
, garter  of  an  hour  in  a cool  place,  as  before  ; it  is 
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then  fit  foi'  use  : you  must  sprinkle  flour  over  the 
butter  each  time. 

With  this  paste  you  make  patties  and  tarts  : for 
the  former,  brushing  over  the  patties  with  the  yolk 
of  egg,  to  brown  them.  When  baked  in  little  pans,  with 
whatever  you  choose  to  fill  them,  turn  out,  and 
serve  very  hot. 

I need  not  give  directions  for  making  patties,  as 
they  are  so  well  known  ; or  for  tarts,  as  any  fruit  you 
choose  can  be  used,  if  fresh,  wdth  sugar,  or  filled  with 
preserves,  and  the  edges  iced  as  follow's ; — Beat  the 
whites  of  eggs  to  a strong  froth ; put  it  thickly  on 
the  edges  of  your  tart ; shake  white  powdered  sugar 
over  it,  and  put  in  the  oven  a few  minutes  to  harden. 

Vol-au-Vent  d la  Financiere. 

Line  a round  mould  with  paste  ; put  a good  layer 
round  the  edge,  and  when  baked,  cleai’  out  any  soft 
paste,  and  fill  it  with  a ragout  of  sweetbreads  pre- 
pared in  rich  white  sauce,  well  seasoned  : have  some 
cockscombs  cleaned  also,  and  stewed ; a few'  truffles 
cut  in  pieces,  and  stew'ed  : garnish  with  crajdish. 

A Vol-au-Vent  of  Oysters 

Is  made  in  the  same  manner,  having  your  oysters 
stewed  in  their  own  licpior  ; w'hen  done  enough, 
thicken  them  with  cream,  well  seasoned,  and  the 
yolks  of  eggs  ; stir  them  in,  but  do  not  let  them  boil 
after  the  egg  is  added. 

Tourte  d la  Frangipane. 

Boil  a quart  of  good  milk  with  some  cinnamon, 
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a little  gi'ated  nutmeg,  a laurel  leaf,  and  a little 
lemon-peel ; let  the  milk  reduce  a quarter,  and  strain 
it  through  huen ; put  in  two  ounces  of  flour,  a quar- 
ter of  a pound  of  butter,  and  a quarter  of  a pound  of 
sugai-;  then  add  four  eggs  beaten  together.  Hold 
this  mktiu’e  over  the  fire,  stirring  continually,  for  a 
quaiter  .of  an  hour  ; then  add  a few  macaroons 
crumbled,  or  a dozen  of  almonds  pounded  fine.  If 
you  prefer  pistachios,  use  them  in  place  of  the  al- 
monds, hut  add  to  them  three  bitter  almonds.  When 
yom"  frangipane  is  done  enough,  pour  it  into  your 
tait-pan,  which  must  be  lined  with  paste,  and  bake  it. 
The  paste  must  be  half  done  before  you  fill  it  with 
the  frangipane.  Let  it  get  cold,  and  sift  sugar  over 
it. 


Tourtes  d la  Creme. 

Put  a pound  of  flour  on  your  board,  make  a hole 
in  the  middle,  and  put  in  a quarter  of  a pint  of  tluck 
cream,  and  a pinch  of  salt  ; mix  it  lightly,  and  let  it 
stand  half  an  hour  ; then  put  in  half  a poimd  of  but- 
ter, at  five  times,  letting  it  stand  a quarter  of  an 
hour  twice  ; then  make  it  into  several  cakes  ; put  on 
with  a feather  the  beaten  yolk  of  egg  to  colour  it,  and 
bake. 


Gateau  au  Fromage. 

Take  a sufficient  quantity  of  flour  to  make  a 
domrnon  cake  ; put  it  on  the  board ; make  a hole  in 
the  middle  ; put  into  this  hole  butter  equal  to  three 
parts  of  the  weight  of  flour,  and  mix  it  well ; then 
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add  water  enough  to  form  the  paste ; add  a little  salt ; 
roll  it  out ; then  spread  on  it  a layer  of  the  cheese 
made  with  good  milk,  in  the  same  manner  as  cream, 
what  is  called  fromage  mou ; fold  it  in  four ; roll  it 
out  several  times  ; cut  it  into  cakes,  and  bake  them ; 
put  egg  over  them  before  you  put  them  into  the 
oven. 


Brioches. 

Make  a paste  with  half  a pound  of  flour  and  a 
little  hot  water,  with  a spoonful  of  yeast ; wrap  up 
this  paste  in  a cloth,  and  put  it  in  a warm  place,  for 
twenty  minutes  in  summer  and  an  horn'  in  vdnter ; 
then  put  a pound  of  flour  on  the  board ; mix  the 
paste  that  you  have  leavened  vdth  it,  and  three-quar- 
ters of  a pound  of  butter,  five  eggs,  a little  water,  and 
a few  grains  of  salt.  Knead  all  together  three  times ; 
then  wrap  it  up  warmly,  and  let  it  remain  nine  or  ten 
hours.  Then  cut  your  paste  mto  pieces  the  size 
you  wish  to  make  your  brioches ; mould  them  into  the 
form  you  wish  ; egg  them  over,  and  bake  small  ones 
half  an  hour  ; those  of  a larger  size,  an  hour  and  a 
half. 


Baba 

Is  made  with  the  brioche  paste.  Add  then  the  size 
of  a nut  of  salfron  in  powder,  a quarter  of  a pound 
of  the  best  raisins  stoned,  and  double  the  quan- 
tity of  currants,  sugar,  and  some  slices  of  candied 
citron  cut  in  small  pieces  : mix  and  knead  all  toge- 
ther. Let  your  paste  he  soft,  and  well  mixed  ; put 
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it  into  a buttered  pan,  and  let  it  stand  eight  hours  in 
winter  and  foui’  hours  in  summer;  then,  without 
touching  it,  let  it  bake  in  a slow  heat  for  an  hour.  It 
will  he  done  enough  when  it  has  taken  a good  colour. 

Biscuits  en  Caisse. 

Take  half  a pound  of  superfine  sugar  in  powder  ; 
put  it  into  an  earthen  pan  with  the  yolks  of  twelve 
eggs ; mix  them  w'ell  with  the  sugar.  Put  the 
whites  into  another  pan,  and  whislc  them  half  an 
hour ; when  a stiff  froth,  put  them  to  the  yolks  and 
sugar ; add  a quarter  of  a pound  of  flour,  and  half 
the  quantity  of  sugar ; mix  all  lightly,  so  as  not  to 
spoil  the  white  of  the  eggs.  Fill  your  tin  moulds, 
or  paper  boxes  well  buttered,  half  full,  because  it 
rises.  If  yom'  biscuits  are  in  paper  cases,  serve  in 
them.  Sift  sugar  over  them,  and  put  them  into  the 
oven  till  they  are  highly  coloured. 

Savoy  Biscuits 

Are  made  of  the  same  paste  in  a different  mould. 
You  may  add  currants,  pistachios  cut  fine,  or  almonds, 
to  this  paste ; and  you  can  ice  it  with  the  white  of 
an  egg  beaten  with  sugar.  Put  this  icing  on  when 
your  cake  is  baked,  with  a small  brush,  and  let  it 
diy  in  a slow  heat,  so  as  not  to  be  coloured. 

Merinyues  a la  Creme. 

Whisk  the  whites  of  six  eggs  to  snow  ; mix  half 
a pound  of  sugar  in  powder,  and  some  grated  lemon- 
peel,  taking  the  same  care  as  you  do  with  the  bis- 
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cults.  When  ready,  place  a sheet  of  paper  on  a tin 
plate,  and  put  your  meringues  on  it  in  spoonsful, 
giving  each  the  form  of  an  egg ; let  them  not  touch 
each  other,  and  hollow  the  shape. 

To  make  the  cream  to  fill  them  you  must  take 
two  whites  of  eggs,  six  grains  of  gum  dragon  in  fine 
powder,  which  you  shake  over  your  eggs  ; whip  them 
to  snow ; add  an  ouncev  of  sugar  in  powder,  an(T 
some  grated  lemon-peel ; continue  to  heat  it  a 
quarter  of  an  hour,  and  fill  your  meringues  with 
this  at  the  moment  you  serve.  If  you  wish  to  colom* 
them,  put  before  you  heat  them  a little  carmine 
diluted  in  orange-flower  water. 

Gauffres. 

Take  half  a pound  of  flour,  as  much  sugar,  and 
half  a pint  of  cream ; heat  your  flour  with  the  cream 
smoothly,  and  add  your  sugar  with  a little  orange- 
flower  water.  The  mixture  should  be  liquid  ; if  too 
thick,  add  some  cream.  Take  your  gauffrier,  butter 
it,  and  put  in  for  each  gauffre  a spoonful  and  a half, 
of  your  mi.xture.  Put  your  gauffrier  on  a coal  fire, 
and  turn  it  when  one  side  is  done. 


SYRUPS 

Are  preparations  of  fruit,  &c.,  to  mix  with  water 
for  a cooling  beverage  at  soirees  or  balls.  Water 
and  sugar  are  the  base  of  all  syrups,  excepting  the 
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sp’up  of  punch,  which  should  have  a strong  pro- 
portion of  alcohol. 

To  know  when  your  syrup  is  done  enough,  take 
with  a spoon  a little  of  the  boiling  syi'up  and  let  it 
drop  on  a plate  ; if  the  drops  separate  it  is  not  done 
enough,  but  if  it  is  united  it  is  sufficiently  boiled. 
The  syrnps  can  he  prepared  either  hot  or  cold.  To 
prepare,  it  cold,  melt  in  water  double  the  w'eight  of 
sugar,  or  any  juice  of  fruit  obtained  by  squeezing, 
such  as  orange,  lemon,  gooseberry,  cnrrant,  mnl- 
berries,  &c. ; pass  it  througli  a tamis,  put  it  in 
bottles,  and  cork  them  well.  The  syrups  made  by 
boiliug  are,  perhaps,  pleasanter,  but  do  not  keep 
so  well. 

Put  four  pounds  of  sugar  to  two  quarts  of  juice, 
and  let  it  simmer  till  a thick  syrup ; then  bottle  for 
use  ; but  first  clear  the  syrup  by  adding  the  white  of 
an  egg ; havmg  well  beaten,  let  it  stand,  and  pour  , 
off  slowly  to  let  the  sediment  remain  at  the  bottom  ; 
then  bottle. 

Surop  d’ Absinthe  [Wormicood). 

Put  in  a basin  two  ounces  of  the  tops  of  worm- 
wood, and  pour  over  them  four  quarts  of  boiling 
water;  let  them  steep  two  hours  on  a hot  hearth; 
then  strain  the  decoction  through  linen,  beat  the 
white  of  an  egg,  melt  two  pounds  of  sugar,  and 
simmer  .the  syrup  till  done.  Bottle. 

Syrop  de  Vinaiyre. 

Clarify  two  pounds  of  white  sugar,  and  let  it 
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reduce  ; then  add  four  quarts  of  red  vinegar ; let 
it  boil  together  a few  moments ; take  it  off,  and 
when  cold  bottle  it  for  use,  tightly. 

Syrup  of  Raspberry  Vinegar. 

Take  two  pounds  of  raspberries,  pick  them,  and 
put  them  into  a basin  ; pour  over  them  fom’  quarts 
of  vinegar ; then  let  them  steep  twenty-four-  hours  ; 
squeeze  through  a jelly-bag  of  linen ; when  strained, 
measure  it,  and  add  four  pounds  of  sugar  clai'ified, 
or  three  if  you  do  not  like  it  sweet ; put  it  into  a 
preserving-pan,  and  let  it  boil  up  two  or  three  times; 
take  it  off,  and  when  cold  bottle  it. 

Syrop  de  Gomnie. 

Melt  a pound  of  gum  arable  in  a half  pint  of 
water ; clarify  six  pounds  of  sugar  with  a little 
water ; put  it  in  your  gum,  and  let  it  boil  up 
several  times  ; take  it  off,  and  when  cold  bottle  it 
for  use.  Half  the  quantity  is  enough. 

Syrop  de  Capillaire. 

Clarify  three  pounds  of  sugar  with  half  a pint 
of  water ; throw  into  it  when  boiling  a quarter  of  a 
pound  of  capillaire,  which  has  been  strained. 

Syrop  d'Orgeat. 

Take  four  pounds  of  sweet  almonds,  the  same  of 
bitter  almonds,  half  a pint  of  orange-flower  water, 
eight  pounds  of  sugar,  five  quarts  of  water,  and  the 
rinds  of  two  lemons.  Blanch  your  almonds,  and 
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as  yon  peel  thi’ow  them  into  cold  water ; then  pound 
them  with  the  lemon-peel  in  a marble  mortar  with  a 
wooden  pestle,  and  add  the  water  by  degrees,  to 
prevent  the  almonds  turning  to  oil : continue  till 
yoim  almonds  are  reduced  to  a fine  paste.  After 
having  used  half  the  water  strain  it  through  a cloth, 
which  two  persons  must  twist  hard,  to  express  all 
the  juice  ; then  put  in  the  mortar  again  the  almonds 
left  in  the  cloth,  and  pound  them  agam  a quarter  of 
an  horn' ; dilute  this  with  the  remains  of  the  water, 
and  again  squeeze  it  through  the  cloth,  till  all  the 
good  has  been  extracted. 

Claiify  your  sugar  in  a preserving-pan ; pom’  in 
your  almond  milk,  put  it  on  the  fire,  and  let  it 
boil  up  ; let  it  get  cold,  add  yoiu’  oi’auge-flower  water, 
and  strain  it  for  use. 

Syrop  tie  Groseilles. 

Take  six  -pounds  of  currants,  picked  from  the 
stalks ; add  a pound  of  cherries,  stoned ; squeeze 
them  ; then  put  the  juice  into  a cold  cellar  for 
twenty-four  hours ; strain  it.  Clarify  a pound  of 
sugar  to  every  two  pounds  of  juice ; mix  together ; 
boil  up  once,  and  take  it  off ; bottle  for  use.  If 
you  like  it  sweet,  add  more  sugar  to  taste. 

Syrop  de  Punch. 

Clarify  four  pounds  of  sugar  with  half  a pint  of 
water  and  the  juice  of  a lemon ; put  it  on  to  boil  ; 
then  pour  it  into  a basin  ; when  cold,  add  four  bottles 
of  rum ; bottle  it,  and  when  you  use  it  add  hoiling 
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water.  Some  prefer  a bottle  of  brandy  in  place  of 
one  of  rum,  but  tliis  is  according  to  taste. 

Syrop  de  Guimauve.  . 

Cut  two  pounds  of  marshmallow-roots  in  a quart 
of  water;  put  it  on  the  fire,  and  let  it  boil  some 
time ; take  it  off  and  strain  it ; add  two  pounds  of 
sugar ; clarify  it,  and  when  it  has  simmered  long 
enough  take  it  off,  and  ^vhen  cold  bottle. 


RATIFIA. 

Ratifia  is  made  with  the  juice  of  fruit,  sugar,  and 
brandy. 


Ratifia  of  Kernels. 

Crack  fifty  stones  of  apricots  and  peaches ; let 
them  infuse  four  months  in  a bottle  of  brandy  ; add 
a glass  of  orange-flower  water,  a stick  of  cinnamon, 
and  half  a pound  of  sugar  dissolved  in  water. 

Ratifia  de  Cassis. 

Pick  five  pounds  of  black  currants,  crush  them, 
put  them  into  a jug,  and  pour  over  them  five  bottles 
of  brandy ; add  a few  cloves  and  a little  cinnamon  ; 
expose  it  to  the  heat  of  the  sun  for  a month  covered 
up  ; then  strain  it.  Melt  three  pounds  of  sugar  in 
a little  water,  add  it  to  the  cassis,  and  bottle  it. 
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Another  Method,  more  simple. 

Put  into  wde-moutlied  bottles  black  currants 
till  oue-third  full,  having  first  picked  them  ; add 
a quai’ter  of  a pound  of  sugar  in  powder,  fill  up  with 
brandy,  and  cork  tightly. 

Ratijia  d' Angelique. 

Cut  in  shoes  a quai'ter  of  a pound  of  angelica- 
root  ; take  an  equal  quantity  of  the  stalks  gathered 
before  it  flowers,  pull  off  the  leaves,  cut  them  in 
pieces,  \vith  a few  cloves,  some  blades  of  mace,  and 
infuse  in  six  quarts  of  brandy ; strain  it,  and  add 
two  pounds  of  sugar  dissolved  in  a quart  of  water. 

Extract  of  the  Rind  of  Walnuts. 

Take  a hundred  and  fifty  green  walnuts,  full 
sized,  but  before  the  shell  hardens ; skin  them,  and 
infuse  with  half  an  ovmce  of  nutmeg,  and  the  same 
of  cloves,  in  eight  quarts  of  brandy  for  two  months  ; 
then  strain  it.  Dissolve  foiu’  pounds  of  sugar  in 
the  hquor,  and  close  up  the  vessel  in  which  it  is  for 
three  months  ; then  decant  and  bottle. 

Piatifia  de  Grenoble. 

Melt  four  pounds  of  sugar  in  four  quarts  of  rasp- 
berry-juice  or  strawberiy-juice,  and  one  quart  of 
cherry-juice  ; add  eight  quarts  of  brandy  ; let  it  stand 
twenty-four  hours  closely  covered,  and  bottle  for  use  ; 
cork  it  tightly. 

Ratijia  of  Seven  Seeds  {de  Sept  Grains). 

Wake  two  ounces  of  the  following  seeds : ange- 
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lica,  caraway,  coriander,  fennel,  aniseed,  parsley,  and 
cummin ; crush  all  together,  and  let  them  infuse  a 
month  in  six  qixarts  of  hrandy  ; melt  three  pounds  of 
sugar  in  a quart  of  water ; mix  together  and  strain  : 
hottle  for  use. 

Ratijia  of  Currants. 

Take  two  quarts  of  currant-juice,  and  add  to  it 
four  bottles  of  hraudy,  half  an  ounce  of  cinnamon, 
and  the  same  of  cloves  pounded  ; let  it  infuse  a 
month ; then  add  two  pounds  of  sugar  clarified,  and 
strain  it.  Raspherry  and  mulbeny  ratifia  are  made 
the  same  way. 

Ratifia  of  Apricots. 

Take  twenty-eight  apricots  ; cut  them  in  pieces  ; 
break  the  stones  and  take  out  the  kernels,  peel,  and 
put  them  in  a pitcher  with  a pint  of  brandy,  a pound 
of  sugar,  some  cloves,  and  a little  cinnamon  ; cork  up 
the  pitcher,  and  let  them  infuse  three  weeks,  often 
shaking  it ; then  filter  and  hottle. 

Ratifia  of  Quinces. 

Take  some  veiy  ripe  quinces,  wipe,  and  peel 
them  ; let  them  stand  after  quartering  them  for  two 
days  ; then  squeeze  out  the  juice,  and  to  each  quart 
put  three  quarts  of  hrandy,  and  to  each  quart  add 
half  a pound  of  sugar ; at  the  end  of  si.x  months, 
draw  it  off  and  filter  it ; then  bottle  for  use. 

Ra  tifia  of  Peaches. 

Take  some  very  ripe  peaches,  and  squeeze  them 
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through  a cloth  to  express  the  juice  ; put  it  in  a 
vessel  Avith  hraudy  and  let  it  stand,  closely  covered, 
for  five  or  sLx  weeks  ; then  add  the  sugar,  and  filter. 
For  foul’  quai’ts  of  the  juice  of  peaches  take  nine 
quarts  of  brandy,  and  four  pounds  of  powdered 
sugar. 

White  Hatijia,  or  Noyau. 

Crack  a huudi’ed  apricot  stones ; put  them  into 
a pitcher  with  two  quarts  of  brandy,  a pint  of  water, 
some  cloves,  a quai’ter  of  an  ounce  of  white  pepper, 
a stick  of  cinnamon,  a pound  of  sugar ; cover  it  up 
closely,  and  let  it  infuse  three  weeks  in  the  sun ; 
afterwards  strain  the  liquor,  and  bottle  for  use. 


FRUITS  IN  BRANDY. 

Cherries. 

Take  some  fine  cherries,  cut  off  half  the  stocks, 
and  throw  them  into  cold  water ; then  drain  them, 
put  them  into  jars  or  wide-mouthed  bottles ; fill 
them  up  with  brandy  ; add  a stick  of  cinnamon  and 
some  cloves  to  each  bottle  ; let  your  cherries  steep  a 
month,  closely  corked ; then  take  the  brandy  and 
measure  it;  for  each  quart  put  half  a pound  of 
sugar,  and  pour  it  over  the  cherries  ; cover  up  closely : 
they  will  be  fit  for  use  in  two  months. 

Plums  in  Brandy. 

Take  some  Reine  Claude  plums,  whilst  they 
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are  green ; cut  off  half  the  stem,  and  prick  them 
■with  a fine  needle  all  over ; throw  them  into  a vessel 
with  boiling  water,  and  take  them  out  as  they  rise  ; 
let  them  remain  in  the  water  to  green  them  ; put 
them  on  again  when  cold,  without  letting  them  hoil, 
till  they  become  soft ; put  them  into  an  earthen  pan, 
and  strew  over  them,  for  every  half  hundred  plums, 
two  pounds  and  a half  of  clarified  sugar ; hoil  this 
sugar  four  times,  each  time  pour  it  over  the  plums  ; 
the  fourth  time  let  it  hoil  to  the  great  pearl ; put  in 
your  fruit,  and  let  them  hoil  up  several  times  ; poirr 
over  them  when  cold  as  much  brandy  as  there  is  sy- 
rup, and  put  them  into  wide-mouthed  bottles.  Mira- 
belle  plums  are  prepared  in  the  same  way. 

Apricots  in  Brandy. 

To  four  pounds  of  fruit  add  a pound  of  clarified 
sugar  and  three  quarts  of  brandy.  The  apricots  must 
not  be  too  ripe.  Put  them  on  to  boil  in  water;  when 
they  boil  up,  take  them  off  to  cool ; then  put  them 
on  a second  time,  and  again  let  them  stand ; then 
boil  them  in  the  clarified  sugar  (which  must  boil 
to  the  little  pearl)  five  or  six  times ; then  take  them 
off  and  add  the  brandy,  which  you  pour  over  the  apri- 
cots in  the  jars  or  bottles  in  which  you  keep  them : 
bottle  close. 


Peaches 

Can  also  be  preserved  in  brandy.  Pull  them  when 
full  size,  but  not  quite  ripe  ; put  them  in  jars,  strew- 
ing sugar  over  and  under  them,  in  layers  ; fill  them 
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up  with  braudy  and  cover  close : or  you  may  pre- 
serve them  in  the  same  manner  as  apricots. 


TO  PRESERVE  VEGETABLES. 

Cauliflowers. 

Clean  them  and  cut  them  in  pieces ; put  them 
into  boiling  water  with  salt,  and  let  them  boil  up. 
Take  them  off  and  drain  them,  put  them  in  the  sun 
to  dry  for  two  days,  and  then  put  them  in  a cool 
oven  till  dry  enough  ; when  cold,  put  them  in  paper 
bags  to  preserve  them  till  you  want  them. 

t 

Artichokes. 

Choose  the  finest ; cut  off  the  tail  at  the  end  of 
the  leaves,  and  scald  them  long  enough  to  extract 
the  hay;  sprinkle  the  interior  with  salt ; thefollowmg 
day  remove  them  into  an  earthen  pan,  with  water 
and  salt ; change  the  water,  and  make  a stronger 
pickle  with  three  or  four  handsful  of  salt  and  a 
glass  of  vinegar  ; cover  them  then  with  melted  mut- 
ton suet,  which  excludes  the  air  and  better  preserves 
the  artichokes ; steep  them  in  lukewarm  w'ater 
when  you  want  to  use  them,  and  boil  them  in  a large 
quantity  of  water  to  take  off  the  taste  of  the  pickle. 
Artichokes  when  dried  are  prei)ared  in  the  same 
manner,  but  are  dried  in  a slow  oven  instead  of  being 
put  in  pickle. 
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Sorrel. 

Chervil,  beetroot,  purslain,  and  parsley,  maybe 
added,  but  in  smaller  quantities  : these  vegetables 
must  be  picked,  washed,  and  drained.  Put  apiece  of 
butter  in  a large  kettle,  and  your  plants  over  it,  wth 
as  much  salt  as  will  well  salt  it ; let  it  stew  slowly 
till  done  enough  ; when  cold,  put  your  sorrel  into 
pots,  and  pour  melted  butter  over  them ; then  cover 
close.  Use  small  pots,  as  jvhenonce  opened  they  \\ill 
not  keep. 

Tomatoes. 

✓ 

Stew  or  bake  your  tomatoes  till  tender  enough  to 
pass  through  a tamis,  and  reduce  the  juice  one  half ; 
when  cold,  put  it  into  bottles  and  keep  in  a cool 
place.  The  tomatoes  ought  to  be  very  ripe. 
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German  mode  of  dressing  Calves'  Heads. 

Take  a large  calf’s  head,  -with  part  of  the  neck 
attached  to  it ; split  it  in  half,  and  scald  it  till  white  ; 
then  put  it  into  cold  water  to  make  it  firm : 
remove  the  jaw-hones.  Then  lay  in  a stewpan  some 
slices  of  fat  hacon,  and  on  them  some  beefsteak, 
cut  thin  and  seasoned  with  pepper  and  salt ; place 
the  head  on  them,  and  pom’  some  good  stock,  made 
with  veal  and  heef,  over  it ; a large  onion  stuck 
mth  cloves,  a bunch  of  sweet  herbs,  a hit  of  lemon- 
peel,  and  a shalot.  Cover  the  pan  closely,  and  put 
it  on  the  stove  to  stew  slowly. 

Make  a ragout  with  a quart  of  good  stock  and 
half  a pint  of  red  wine ; boil  together  well ; then  add 
to  it  some  sweetbreads  that  have  been  parboiled,  cut 
in  slices,  some  cockscombs,  oysters,  mushrooms,  truf- 
fles, and  morels  sliced : let  all  stew  together  till  well 
done.  Put  it  into  a dish  whilst  you  prepare  the 
head  ; take  the  brains  and  chop  them  fine  ; skin  the 
tongue  and  cut  it  into  small  pieces ; cut  the  eyes 
also,  after  removing  the  black  part,  into  pieces  ; put 
these  into  a large  baking-di.sh,  pour  then  some  of  the 
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ragout  over  it ; then  place  the  head  on  it  again  ; pour 
the  remainder  of  the  ragout  over  it ; pour  the  gravy 
in,  grate  hread-crumhs  over  it  thickly,  and  put  it  in 
a quick  oven  to  brown.  It  does  not  require  much’ 
baking,  only  to  give  it  a good  colour.  This  is  very 
good  hot  or  cold. 

Sometimes  Parmesan  cheese  is  grated  over  it 
instead  of  bread-crumbs  ; but  it  does  not  suit  an 
English  palate.  There  must  be  some  bits  of  butter 
put  on  the  bread-crumbs. 

The  gravy  when  cold  ought  to  be  in  a thick  jelly. 
A pretty  dish  might  be  made  with  part  of  the  head 
cut  and  put  into  an  oval  mould ; when  quite  cold 
turn  it  out  to  serve.  Garnish  wdth  fresh,  green, 

curled  parsley. 

» 

A Fold  or  Capon  en  braise  blonde. 

Bone  a capon  or  large  fowl,  without  cutting  the 
skin  ; singe  and  pick  it  clean  ; put  a small  piece  of 
ham,  the  size  of  the  breast  of  the  fowl,  or  some  beef 
tongue,  if  you  jirefer  it,  inside  the  fowd  ; then  fill  it 
with  a good  forcemeat,  made  with  either  veal  or 
chicken,  and  seasoned  wdth  white  pepper,  nutmeg, 
and  grated  lemon-peel ; tie  it  into  shape  tightly,  and 
put  .it  on  to  braise  in  a white  braise,  made  with  veal 
stock,  a little  cream  or  milk,  well  seasoned.  When 
done  enough,  take  it  up  and  drain  it,  keeping  it  hot 
over  a pan  of  boiling  water ; glaze  it  quickly,  and 
serve  with  some  of  the  sauce  reduced,  and  garnish 
with  paste  cut  into  leaves  and  baked. 

You  may  vary  this  dish  by  sometimes  serving  it 
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with  sauce  a la  bechamel,  and  not  glazing  it,  and 
then  serve  with  a few  forcemeat  halls  round  the  dish 
that  have  been  boiled  in  stock.  The  sauce  should 
te  rather  thick.  Garnish  with  sliced  lemon. 

Croquettes  cle  Veau,  ou  de  Volaille. 

Take  two  pounds  of  veal,  chicken,  or  turkey,  and 
mince  very  fine.  Melt  two  ounces  of  butter  in  a 
stewpan  ; when  hot  add  a tablespoonful  of  fine  flour, 
and  mix  well  together ; beat  the  yolks  of  two  eggs 
with  a little  milk  and  the  juice  of  a small  lemon,  or 
half  a large  one  ; mix  this  with  the  flour  and  butter 
by  degrees ; then  add  the  minced  meat,  with  a tea- 
cupful of  stock;  season  it  with  pepper,  salt,  and  a 
little  nutmeg  grated,  also  some  lemon-peel  cut  veiy 
fine.  Stir  it  well  together  to  mix  it,  and  let  it  boil 
till  it  is  a proper  thickness. 

Pour  it  into  a basin  till  cold ; grate  some  bread 
on  a pasteboard  ; cut  the  mince  into  pieces  of  the 
same  size,  and  roll  them  lightly  in  the  bread-crumbs ; 
have  ready  beaten  the  yolk  of  an  egg  or  two,  dip  the 
croquettes  into  this,  and  roll  them  again  in  the 
bread-crumbs,  making  them  a neat  shape  : if  like  a 
pear,  which  looks  veiy  well,  stick  a bit  of  horseradish 
at  the  end,  like  a stalk.  Then  let  them  stand  to 
harden. 

Have  some  lard  melted  and  boiling  hot,  put  the 
croquettes  in,  and  fry  them  a light  brown — a few 
minutes  will  be  enough ; drain  them  on  a colander, 
and  keep  them  hot  in  the  oven.  Serve  with  a 
garnish  of  fried  parsley  round  the  dish,  and  in  the 
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middle  of  it.  Observe,  when  you  fry  pai'sley  it 
should  never  be  washed  or  steeped  in  water  (a  usual 
mode),  but  wiped  clean.  It  should  be  fried  veiy 
crisp. 

Croquettes  may  be  made  with  beef  or  mutton,  in 
which  case  a little  shalot  should  be  chopped  very 
fine,  with  some  parsley  and  thyme,  and  mixed  with 
the  mince  before  it  is  added  to  the  eggs  &c. ; but  be 
careful  to  be  very  sparing  with  thyme,  as  it  has  a 
strong  flavour  : leave  out  then  the  nutmeg  and  lemon- 
peel. 

Beef  Olives  de  Bceuf. 

Cut  about  five  or  seven  thin  slices  of  beef  from 
the  rump,  the  same  as  for  steaks,  only  thinner ; beat 
them  very  well  with  a rolling-pin  till  tender  and  flat, 
brush  them  over  with  the  yolk  of  eggs  well  beaten ; 
their  strew  over  them  some  fine  herbs  chopped  fine, 
seasoned  with  salt  and  pepper ; put  a thin  layer  of 
forcemeat  over  each  slice,  which  you  must  pare  and 
cut  m equal  sizes  ; roll  them  up  very  tight,  skewer 
them,  and  bind  them  into  shape  with  twine  ; put  a 
little  stock  into  a stevqian  that  \rill  exactly  hold  the 
olives,  for  the  tighter  they  are  pressed  in  the  better 
shape  they  will  be  ; cover  them  with  slices  of  fat 
bacon  cut  thin,  and  then  put  jraper  on  the  bacon  ; 
set  the  olives  on  a stove  to  stew  veiy  gently,  the 
slower  the  better ; they  will  take  rather  more  than 
two  hours : take  them  up  and  drain  them  from  t.ie 
stock.  Serve  them  neatly  arranged  round  a dish, 
with  one  in  the  middle,  and  pour  sauce  piquante, 
poivrade,  or  ragout  over  them. 
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A Fricandeau  de  Volaille  avec  Truffles. 

Bone  a large  fowl,  lard  it  with  bacon  seasoned 
with  pepper;  line  the  bottom  of  a stewpan  with 
shoes  of  fat  bacon,  and  place  on  them  the  hones  and 
trimmings  of  the  fowl,  and  on  that  the  fowl  itself ; 
add  a few  trulSes  well  cleaned,  a pint  of  stock,  a few 
bay-leaves,  an  onion  stuck  with  cloves,  and  a hunch 
of  sweet  herbs ; cover  the  fowl  with  slices  of  fat 
bacon,  and  then  lay  paper  over.  Set  it  on  a stove, 
and  let  it  stew  veiy  gently ; put  a little  fire  on  the 
top  of  the  stewpan.  It  should  simmer  about  an 
horn’  and  a half ; the  fowl  should  then  he  put  in  the 
oven  for  a few  minutes,  to  hrowm  the  larding  and 
make  it  crisp ; put  it  on  your  dish,  and  serve  with 
the  gravy  in  which  it  has  been  stewed.  After  strq,in- 
ing  and  reducing  it  put  back  the  truffles,  first  slicing 
them,  and  add  half  a glass  of  white  wine  to  the  sauce, 
which  Mull  be  very  good  : garnish  with  paste  leaves 
and  cresses.  A truffle  put  inside  the  fowl  improves 
the  flavour  very  much.  You  may,  to  vary  this  dish, 
use  mushrooms  either  stewed  or  pickled,  in  place  of 
the  truffles ; or  serve  it  with  a pm'ee  of  endive  in 
place  of  either,  in  which  case  leave  out  the  wine 
from  the  sauce. 

Farce  froid  {cold  Forcemeat). 

Scrape  or  chop  some  dressed  veal  and  ham,  in 
equal  quantities  ; a little  man'ow  or  suet ; put  them 
into  a mortar,  and  pound  it  very  fine  ; season  with 
pepper,  salt,  chopped  parsley,  shalots,  mushrooms, 
and  some  pounded  mace  ; when  well  beaten,  put  an 
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egg  well  whisked  and  some ' bread-crumbs  ; stir  it 
about  to  mix^  it  well ; take  it  out  of  the  mortar,  and 
make  it  into  balls  ; roll  them  in  flour  when  boiled : 
let  the  stock  be  boiling  before  you  put  them  in. 

Fricandeau  de  Bmuf. 

Take,  a piece  of  the  brisket ; bone  and  pare  it  into 
shape  ; lar<^  it  thickly,  and  put  it  into  a stew'pan  ; 
cover  it  with  some  slices  of  fat  bacon  ; add  about  a 
pint  of  stock,  with  a large  glass  of  red  or  white  wine, 
some  small  onions,  a bunch  of  sweet  herbs,  a blade  of 
mace,  three  or  four  cloves,  and  a clove  of  garlic ; let 
it  stew  very  slowly  till  tender  ; then  take  it  out,  and 
strain  the  sauce,  skimming  off  the  fat.  Serve  wdth 
the  sauce,  arranging  the  small  onions  round  the 
meat;  garnish  with  sliced  carrots,  cut  in  different 
forms,  or  serve  with  a puree  of  carrots,  or  cucumber 
sauce,  which  make  as  follows  ; — 

Cucumber  Sauce. 

Peel  some  cucumbers,  and  cut  them  into  quar- 
ters ; take  out  all  the  seeds,  and  divide  each  quarter 
into  three  pieces,  and  pare  them  round ; peel  as 
many  small  onions  as  you  have  pieces  of  cucumber  ; 
put  them  all  into  a little  vinegar  and  ivater,  seasoned 
with  pepper  and  salt ; let  them  steep  for  two  hours  ; 
then  pour  over  them  as  much  stock  as  will  barely 
cover  them  ; stew  them  down  to  a glaze ; add  some 
coulis  ; let  it  boil  for  a few'  minutes  ; squeeze  a 
lemon  into  it,  or  a little  vinegar ; serve  I'ound  the 
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beef.  This  sauce  is  equally  good  with  a fricandeau 
of  veal. 

Sauce  Italieime,  blonde. 

Put  a few  chopped  truffles  and  shalots  into  a 
stewpan,  with  a slice  of  lean  ham,  minced  fine ; 
add  a little  pale  stock ; let  it  simmer  a quarter  of  au 
horn- ; add  a little  bechamel,  according  to  the  quan- 
tity of  sauce  you  want ; let  it  boil  up  ; then  add  a 
Httle  cream,  and  strain  it  thi’ough  a tamis ; season 
it  with  salt,  white  or  Cayenne  pepper,  the  juice  of 
half  a lemou,  and  a small  bit  of  white  sugar.  This 
sauce  is  very  good  with  a blanquette  de  veau,  fowl, 
or  turkey,  done  in  white  Sauce  as  a fricassee. 

Sauce  de  Chervil. 

Pick  some  chervil,  and  put  it  into  a small  stew- 
pan  with  a spoonful  of  stock  ; simmer  it  till  nearly 
dried  up ; then  add  some  coulis,  as  much  as  you 
require  for  the  sauce  ; squeeze  some  lemon  in,  a bit 
of  sugar,  and  half  a glass  of  Madeira  or  any  white 
wine. 

Sauce  for  a Douilli  de  Bceuf.  Good. 

Chop  a boiled  carrot,  some  parsley,  two  or  three 
pickled  cucumbers,  and  a few  mushrooms,  also 
pickled ; put  this  into  a stewpan  with  half  a pint  of 
the  soup  ; let  it  simmer  ; season  to  taste,  and  serve. 
An  onion  boiled  or  fried  should  be  also  added. 

French  mode  of  Freservimj  Truffles. 

Brush  the  dirt  very  clean  from  the  truffles,  after 
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washing  them  well  in  several  waters  ; then  put  them 
into  a stewpan ; add  some  strong  stock,  some  suet, 
and  a bottle  of  Picardin,  or  any  white  wine  ; to  six 
pounds  of  truffles,  one  dozen  of  onions,  a fagot  of 
sweet  herbs,  and  a few  blades  of  mace ; let  it  stew 
slowly  an  hour  ; then  take  out  those  you  wish  to  keep 
whole,  which  should  be  the  largest  and  roundest ; 
and  put  them  into  small  pots  by  themselves,  and 
the  others  by  themselves  also ; then  reduce  the  sauce 
to  a glaze,  after  removing  the  fat ; cover  the  tniffles 
with  it,  and  then  pour  the  melted  fat  hot  over  them, 
to  cover  them  entirely. 

Those  that  are  peeled  are  ready  to  use  when 
requu'ed,  and  improve  every  sauce  ; the  truffles  will 
keep  thus  a year  or  more. 

Truffles  will  also  keep  in  sand. 

Poitrine  de  Veau  d,  Vltalienne. 

Stew  a breast  of  veal,  after  trimming  it  nicely, 
until  quite  tender,  in  some  good  stock,  with  a clove 
of  garlic,  a bunch  of  sweet  herbs,  a head  of  celery  ; 
when  half  done,  take  out  the  herbs,  and  add  a few 
sliced  truffles,  some  mushrooms,  the  juice  of  half  a 
lemon,  and  a glass  of  wine  ; reduce  the  sauce,  and 
serve  over  the  veal.  Add  some  forcemeat  balls  as  a 
garaish. 

Ris  de  Veau  d la  Dauphine. 

Take  two  sweetbreads,  and  after  cleaning  and 
scalding,  put  them  into  cold  water  to  make  them 
firm;  when  cold,  open  them,  and  have  ready  a good 


ADDENDA  MISCELLANEOUS. 


259 


farce,  and  fill  the  sweetbreads  with  it,  taking  care  to 
fasten  them  close  with  skewers ; put  some  slices  of 
fat  bacon  at  the  bottom  of  a s^ewpan,  and  season  with 
pepper,  mace,  cloves,  some  sweet  herbs,  and  an  onion 
sliced  ; on  this  lay  some  thin  slices  of  veal ; put  in 
your  sweetbreads,  and  cover  them  close  ; put  them 
on  the  fire  for  ten  minutes  ; then  cover  them  with 
some  stock  boiling  hot ; let  them  stew  gently  for  two 
hours  ; then  take  out  the  sweetbreads  ; keep  them 
hot  over  a bain  - marie  covered ; strain  the  gravy ; 
skim  off  all  the  fat,  and  reduce  the  sauce  till  about 
half  a pint ; put  the  sweetbreads  hacli,  and  let  them 
warm  in  the  gra^'y  ; then  serve.  This  is  a veiy  good 
dish ; truffles  may  he  added. 

Sicilian  mode  of  dressing  a Loin  of  Pork 
like  Wild  Boar. 

Cut  a loin  of  pork  as  you  would  for  chops,  hut  do 
not  cut  them  separate,  and  have  the  end  hones  whole, 
to  keep  it  together ; put  chopped  sage  between  the 
cuts,  and  soak  the  meat  in  equal  quantities  of  vine- 
gar and  water  for  twelve  days ; then  put  more  sage  ; 
tie  it  up  close,  and  bake  it,  with  the  sldn  downwards, 
in  some  of  the  vinegar  and  water ; when  done  enough, 
ser\-e  it  with  the  sauce  in  which  it  was  baked, 
adding  a hit  of  sugar  and  a glass  of  red  wine.  The 
skin,  instead  of  being  hard,  becomes  a rich,  brawny 

jelly. 

Piagout  mele. 

Scald  some  cockscombs,  fat  livers,  lamb  sweet- 
breads, pullets’  eggs ; let  them  stew  all  together  in  a 
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little  stock,  till  clone  enough ; add  some  cream,  the 
yolk  of  an  egg  well  beaten,  and  season  to  taste ; add  a 
few  forcemeat  halls,  made  very  delicate  and  scalded. 
The  cockscombs  should  he  put  on  to  stew  a quarter 
of  an  hour  before  the  other  ingredients.  This  ragout 
is  very  good  to  fill  a vol-au-veut,  in  which  case  gar- 
nish with  crayfish. 

A Salmi  of  Wild  Ducks  (^Canards). 

Roast  the  wild  ducks  to  brown  them ; put  their 
legs,  wings,  and  breast,  cut  in  slices,  into  a stewpan, 
and  lay  them  aside  ; put  the  trimmings  of  the  ducks 
into  another  stewpan,  with  a few  shalots,  a clove  of 
garlic  chopped  fine,  some  good  stock,  and  a large 
glass  of  red  wine ; let  it  stew  for  half  an  hour ; then 
strain  it  off ; melt  about  an  ounce  of  butter  in  the 
pan ; shake  in  a little  flour ; then  put  in  the  hquor 
in  which  the  bones  were  stewed  ; let  all  boil  up,  and 
then  strain  it  through  a taniis  ; let  it  boil  up  again  ; 
scjueeze  some  lemon-juice  into  it,  and  season  to  taste; 
pour  the  gravy  over  the  duck,  and  let  it  simmer 
gently  till  done  enough,  but  do  not  let  it  boil,  or  the 
meat  will  be  hard.  The  sauce  must  not  be  too  thick. 
Ducks  that  have  been  served  will  answer. 

Salmi  of  Woodcocks. 

Cut  up  the  woodcocks  ; put  the  legs,  wings,  and 
breast  into  a stewpan  ; put  the  trimmings  into  an- 
other stewpan,  with  some  stock,  a few'  shalots,  and  a 
glass  of  red  or  white  wine  ; let  it  stew  gently  half  an 
hour ; then  strain  it  through  a tamis  into  the  stewpan 
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over  the  woodcocks  ; let  all  simmer  gently  till  done  ; 
squeeze  an  orange  into  it,  or  the  juice  of  half  a lemon 
into  the  sauce ; have  your  dish  very  hot,  and  arrange 
your  salmis  symmetrically  round  it,  the  heads  and  bills 
to  form  a coronet. 

Fillets  of  Hare  larded  with  a Puree  of  Hare. 

Cut  your  fillets  neatly,  and  lard  them ; put  the 
remainder  of  the  hare  into  a stewpan,  with  a quarter 
of  a pound  of  lean  ham,  a shalot,  a clove  of  garlic,  a 
bunch  of  sweet  herbs,  two  blades  of  mace,  three  or 
fom’  cloves,  half  a pint  of  red  wiue,  and  the  same  of 
stock ; put  it  on  to  stew  gently  for  two  hours  ; then 
strain  off  the  gravy  ; pick  the  meat  off  the  bones  and 
the  ham  ; add  the  gravy ; rub  it  tlu’ough  a tamis,  and 
keep  it  hot  till  you  seiwe.  The  fillets  should  be 
stewed  in  stock  with  a glass  of  wine,  and  some 
seasoning.  Seiwe  them  on  the  piuree. 

Pigeons  d la  Royale. 

Pick  and  clean  thi’ee  pigeons ; put  a raw  truffle 
into  each,  and  brown  them  in  butter ; put  them  into 
a stewpan  with  some  mushrooms,  and  a truffle  sliced, 
a slice  of  ham,  a few  cloves,  a clove  of  garlic,  and  a 
shalot ; add  some  good  stock ; lard  your  pigeons,  and 
cover  the  breasts  with  slices  of  fat  bacon,  and  let 
them  stew  slowly  till  tender ; then  take  them  out ; 
strain  the  sauce,  and  let  it  boil  up  to  skim  off  any 
fat.  Arid  a glass  of  champagne,  or  white  wine ; 
warm  it,  and  pour  over  the  pigeons. 
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Boudin  d,  VImj>eratrice. 

Boil  some  cream  with  a stick  of  vanille,  and 
when  sufficiently  flavoured  make  a rich  custard 
with  it ; have  some  Savoy  biscuits  in  a bowl  ready 
crumbled  ; pour  the  custard  over,  ha^'iug  first  added 
a glass  of  cura^oa  and  a little  grated  nutmeg ; let  it 
steep  an  hour ; take  a high  mould,  butter  it,  and 
stick  round  it  some  preserved  cherries  and  raisins 
stoned ; it  must  he  a double  mould,  that  is,  hollow 
in  the  middle  like  a tube,  which,  when  the  pudding^ 
is  set,  is  to  be  filled  with  apricot  preserve.  Let  it  boil 
in  a bain-marie  wfithout  a cover  : it  must  boil  two 
hours  slowly  ; let  it  stand  ten  minutes  by  the  side  of 
the  fire  before  you  turn  it  out ; serve  with  a sauce 
made  of  apricot  marmalade,  warmed  with  a glass  of 
white  wine.  This  pudding  is  good,  cold  or  hot. 

Bis  de  Veau  pique  avec  le  Satice  brun. 

Scald  the  sweetbreads  in  hot,  but  not  boiling 
water,  and  then  dry  them  in  a fine  cloth ; lard  them 
thickly ; put  a quarter  of  a pound  of  butter  in  a 
stewpan  to  brown ; then  add  some  jus  ; let  it  stew 
gently  till  done ; season  with  a little  mace,  lemon- 
peel,  pepper  and  salt ; thicken  the  sauce  with  some 
potato-flour  just  before  you  serve. 

Tete  de  Veau  d la  Tortue. 

Scald  half  a head  and  clean  it  well ; then  let  it 
stew  two  hours  in  stock  ; when  tender,  take  it  off  and 
cut  in  pieces  ; make  some  quenelles  of  good  veal 
forcemeat,  the  same  size  as  the  pieces  of  meat ; scald 
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them  to  make  them  firm  ; put  them  with  the  head 
into  some  good  jus,  which  thicken  with  some  potato- 
flom' ; add  cayenne,  a glass  of  white  wine ; take 
three  hard  eggs  ; pound  them  line  with  the  yolk  of  a 
raw  egg,  some  pepper  and  salt,  and  roll  them  into 
balls  ; put  them  into  boiling  water  for  a few  minutes ; 
then  put  your  calf’s  head  on  your  dish,  the  ears  in 
the  middle ; garnish  with  the  egg-balls,  quenelles, 
and  sippets  of  bread  fried  brown  in  butter,  with  cray- 
fish interspersed. 

Oyster  Rissoles. 

Cut  some  oysters  into  pieces ; put  a piece  of  butter 
in  a stewpan ; add  a spoonful  of  flour  ; let  it  colour ; 
season  to  taste ; let  them  stew  in  pale  stock,  mixed 
■s\-ith  their  own  liquor ; add  the  yolks  of  two  eggs,  a 
little  milk,  and  the  juice  of  a lemon,  a little  nutmeg 
grated,  and  a tniffle  sliced. 

Shrimps  can  be  dressed  the  same  way. 

Vol-au-Verit  de  Poulet  au  Financiere. 

Cut  some  chickens  in  pieces,  and  scald  them; 
then  put  them  in  some  cold  water,  to  make  them 
white  ; put  a bit  of  butter  into  a stewpan  to  melt ; 
add  some  white  sauce  and  let  them  stew  gently, 
with  some  cockscombs  and  mushrooms ; add  some 
quenelles  made  of  farce,  and,  if  you  like,  a sweet- 
bread cut  fine ; season  to  taste,  and  thicken  with 
potato-flour ; fill  your  vol-au-vent  when  ready  to 
sene. 
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Potato-flour  is  the  best  to  thicken  sauces,  as  it 
glazes  better. 

Cochon  de  Lait  au  Fere  Douillet. 

Cut  off  the  head  of  a small  roasting-pig,  and 
divide  the  body  into  quarters  ; lard  them  with  bacon, 
and  season  them  well  with  pepper,  salt,  nutmeg, 
cloves,  aud  mace ; put  a layer  of  fat  bacon  at  the  bot- 
tom of  a stewpan ; put  the  head  in  the  middle  and 
the  quarters  round  it ; put  in  an  onion,  a bay-leaf, 
a clove  of  garlic,  some  lemon  peel,  a carrot,  tur- 
nip, and  the  liver  ; cover  it  with  bacon,  aud  add  a 
pint  of  stock  and  a pint  of  coulis  ; stew  it  for  an 
hour  ; then  take  it  and  strain  the  gravy  ; add  some 

truffles,  morels,  and  mushrooms,  to  the  sauce,  with 

$ 

half  a pint  of  wine,  and  stew  till  done  ; thicken  it 
with  some  potato-flour,  and  just  as  you  serve  add 
the  yolks  of  two  eggs  beaten  with  a spoonful  of  flour ; 
pour  it  over  the  pig,  which  garnish  \vith  sippets  fried 
in  butter,  crisp,  aud  slices  of  lemon. 

Cochon  de  Lait  roti  d la  Franqaise. 

Make  a forcemeat  with  two  anchovies,  six  sage- 
leaves,  and  a liver,  all  chopped  fine  ; jiound  them  in 
a mortar,  with  some  bread-crumbs,  four  omices  of 
butter,  and  season  to  taste  ; add  a glass  of  red  wine  ; 
mix  together  with  the  yolk  of  an  egg,  and  stuff  your 
roasting-pig  ; put  it  at  a good  distance  from  the  fire, 
which  must  be  quick,  or  put  it  mto  au  oven  as  usual 
in  France ; baste  it  well  with  red  wine,  and  when 
half  done,  put  the  crumb  of  a roll  into  the  gravy ; 
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■wlien  clone  enougli,  take  out  tlie  bread  and  sauce,  and 
add  to  it  the  juice  of  half  a lemon,  an  anchovy 
chopped  fine,  and  some  svceet  herbs ; boil  it  up, 
and  ser\-e  with  the  pig.  Liver  sauce  in  a boat. 

Larks  d,  la  Frangaise  au  gratin. 

Truss  them,  and  put  a sage-leaf  over  the  breasts ; 
skewer  them,  and  between  every  lark  put  a sage-leaf; 
bake  them  or  roast  them  ; baste*  them  with  buttef, 
and  strew  bread  crumbs,  mLved  with  fine  parsley, 
chopped  fine,  over  them  ; serve  on  the  dish  with 
fried  bread-crumbs,  mLxed  with  parsley  and  seasoned 
to  taste. 

Soles  d la  Montmorency. 

Cut  your  soles  into  fillets,  and  let  them  steep  in 
marinade  for  two  hours  in  vinegar  and  water ; then 
take  them  out,  and  diy  them  with  a cloth ; put  them 
into  a stewpan  with  half  a pint  of  white  wine  and  a 
quarter  of  a pint  of  coulis,  some  sweet  herbs,  a clove 
of  garlic,  and  a shalot : stew’  the  soles  in  this  till 
done  enough  ; keep  them  hot,  when  you  strain  the 
gravy  and  thicken  it  with  a little  potato-flour  ; boil  it 
up,  and  serve  over  your  fillets.  A few  oysters  and  a 
truffle  may  be  added. 

Filet  de  Soles  d Vllalienne. 

Fillet  your  soles,  and  scrape  two  of  them  after 
scalding  them,  with  some  fat  bacon ; make  a good 
farce  with  it,  adding  two  anchovies  ; flatten  the  other 
fillets,  and  brush  them  over  with  the  yolk  of  an  egg ; 
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then  lay  some  farce  over  each,  and  roll  them  up ; 
put  them  into  a dish,  lining  it  with  bacon ; add  a 
little  stock ; cover  the  fillets  with  bacon ; put  them 
in  a slow  oven  for  half  an  hour,  and  serve  with 
wliite  Italian  sauce.  If  for  a fast-day,  leave  out  the 
bacon,  and  make  a fish-stock  with  the  hones  and 
trimmings,  adding  a glass  of  white  wine  to  the  stock 
in  which  you  bake  your  soles,  covering  them  with 
buttered  paper. 


Cut  your  soles  into  fillets,  and  put  the  trimming 
into  a stewpan,  with  a pint  of  w’ater,  a clove  of  gar- 
lic, two  blades  of  mace,  some  lemon-peel,  and  let  it 
stew  till  reduced  a third  ; then  strain  it  into  a stew- 
pan,  with  two  glasses  of  white  wine,  a truffle  sliced, 
some  butter  rolled  in  flour ; grate  in  some  nutmeg  ; 
add  a few  mushrooms  cut  in  pieces,  some  pai'sley 
chopped  fine ; let  all  stew  till  the  soles  are  done 
enough ; then  add  some  cream,  and  season  to  taste  ; 
garnish  with  lemon  sliced. 


Soles  d la  Heine. 
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BILLS  OF  FARE, 

FOR  EIGHT,  TWELVE,  SIXTEEN,  AND  TWENTY  DISHES. 


First  Course. 

. Soupe  au  Riz,  or  Vermicelli. 

A piece  of  Beef  a la  mode  to  remove  it. 


Side  Dishes. 

A Vol-au-Vent,  or  Perclrix  au  Choux. 
A NoLx  of  Veal  with  Truffles. 
Mutton  Cutlets  a la  Soubise. 

A Rabbit  with  a Piu'ee  of  Cutlets. 


Second  Course. 

A young  Pullet,  larded. 

A Leveret. 

A Vanille  Cream,  iced. 
Beignets  a la  Creme. 

Green  Kidney-beans  in  the  middle. 


Dessert. 

An  Ice  in  a shape,  in  the  centre. 

A dish  of  Strawberries. 

A dish  of  Cherries. 

Two  dishes  of  mixed  Biscuits. 

A Compote  with  Peaches. 

Apricot  Marmalade  in  a compotier,  to  match. 
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A DINNER  WITH  TWELVE  DISHES. 


First  Course. 

A Soupe  Maigre, 

A Soupe  Julienne,  or  Macaroni, 
Removed  with  a fillet  of  Beef  and  Truffles. 
Two  Chickens  a la  Reine. 

Cutlets  en  Papillotes. 

Compote  of  Pigeons. 

A Tongue  ornamented. 

A small  raised  Pie. 


Second  Course. 

G allin  a roasted. 
Three  Partridges. 
Galantine  of  Poultry. 
Green  Peas. 
Craw  Fish. 
Vanille  Cream. 
OEufs  a la  Neige. 


Dessert. 

Nougat  in  the  middle. 

Compote  of  Strawberries  or  Raspberries. 
Compote  of  Cherries. 

Apricots,  Plums,  and  two  dishes  of  Cakes. 
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A DINNER  WITH  SIXTEEN  COVERS. 


Fihst  Course. 

A Soupe  au  Riz. 

Soupe  Printanier,  removed  by  a piece  of  Roast  Beef 
and  Carp  a la  Cbambord. 

A Tourte  de  Godiveau. 

A Fricaudeau. 

Sheep’s  Trotters  a la  Poulette. 

Fowl  a la  Tartars. 

Pigeons  en  Papillotes. 

Croquettes  of  Rabbit. 

White  Pudding. 

Calf’s  Ears  fried,  and  tw’o  dishes  of  Patties,  hot,  of 
Oysters  and  Veal. 


Second  Course. 

Woodcocks. 

Wild  Ducks. 

Roast  Chicken. 

Salmon  roasted. 

Two  Salads. 

Pate  d ’Amiens. 

Pate  de  Foie  gras. 
Beignets  de  Riz. 
Cauliflowers  with  white  Sauce. 
Truffles  au  Court  Bouillon. 
Galettes  de  Lorraine. 


BILLS  OF  FARE. 


Dessert. 

Two  large  dishes  of  Fruit. 
Biscuits. 

Gauffres. 

Four  Compotes  of  different  Fruits. 
Nougat  in  the  centre  of  the  table. 
Two  dishes  of  Preserved  Fruits. 
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Aloyan  a la  broche,  43 
. Almond  cream,  207 
. Amber  pudding,  225 
. Anchovy  salad,  13'J 
. Apple  jelly,  233 
. Apricots  in  brandy,  248 
Artichoke  bottoms,  157 
■ Artichokes  a la  Barigoule,  158, 
173 

a I'ltalienne,  173 
^ la  Proven9ale,  173 
farcis,  158 
fried,  157 
preserved,  249 
..Asparagus,  100 

aux  petits  pois,  160 
soup,  29 

IBaba,  238 
I Barbel,  147 
IBath  pudding,  228 
another  way,  228 
iBavarois,  a raspberry  cream,  199 
iBeans,  152,  154 

iBeauNilliers’  receipt  to  give  pork 
the  appearance  of  wild 
boar,  107 

IBechamel  with  meat,  1 
rnaigre,  3 

:Beef  in  various  modes,  38 
au  four,  42 

bouilli,  in  different  ways,  49 
bri.sket  k la  bourgeoise,  41 


Beef,  fiUet,  roasted,  43 

fillet,  with  vegetables,  43 
fillet,  cold,  fried,  44 
heart  a la  poivi-ade,  41 
kidneys  k la  boui-geoise,  40 
kidneys,  fried,  40 
kidney  au  vin,  41 
kidney  a la  Paiisienne,  41 
palates  a la  menagfere,  47 
palates  a la  Lyonnaise,  47 
palates  aux  allumettes,  47 
roast,  43 

rump  aux  oignons,  39 
rump,  baked,  or  in  paste,  40 
Beefsteak,  French  fashion,  44 
charbonnee  en  papLUotes,  44 
Beetroot,  161 
Beignets  a la  creme,  194 
des  pommes,  194 
glaces,  218 
Beurre  d’ail,  15 
d’anchois,  15 
d’ecrevisse,  15 
Biscuit  puddings,  231 
Biscuits  en  caisse,  239 
ordinaire,  217 
savoy,  239 

Blanc  manger  Ala  Fran9ai3,  215 
Blanquette  d’agneau,  97 
de  veau,  67 
de  volaille,  126 

Blanquettes  de  cochon  de  lait, 
105 
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Bleu,  or  coui-t  bouillon,  for  all 
kinds  of  fish,  146 
Blonde  de  veau  a la  Venitienne, 
23 

Boar’s  head,  98 
Bceuf  a I’ecarlate,  42 
^ la  manger,  49 
a la  Mirabeau,  55 
k la  mode,  39 
bouiUi,  49 
en  miroton,  38 
en  persillade,  38 
en  roleau  (rolled  beef),  55 
en  ^inaigrette,  39 
olives  de,  2.54 
Boudin  a I’imperatrice,  202 
Bouillon,  (stock),  18 

made  in  an  hour,  20 
a la  minute,  27 
court,  146 

another,  with  wine,  140 
aux  herbes  (strengthening), 
22 

aux  volailles,  20 
for  fish,  146 
maigre,  30 

melanges  for  sauces,  soups, 
&c.  19 
veal,  19 

Boulettes  de  pomme  de  terre, 
159 

Brains  en  matelote,  61 
Braisolles  of  veal,  69 
Breast  of  veal  a la  bourgeoise, 
65 

of  veal,  stufied,  07 
of  mutton  en  carbonnades, 
81 

of  mutton  ^ la  Conti,  88 
Brett,  flounders,  and  plaice,  136 
Brioches,  238 

Biisket  of  beef  el  la  bourgeoise, 
41 

Broths,  18 

Brussels  sprouts,  155 


Cabbage  au  lard,  154  ^ 

farci,  155 

another  manner,  more  sim- 
ple, 155 

red,  a la  Flamande,  1 56 
red,  lai-ded,  156 
soup,  30 

Cabinet  pudding,  227 
Calves’  brains  k la  maitre  d’hotel, 
00 

brains  k la  poulette,  60 
brains  en  matelote,  61 
brains,  fried,  01 
ears  au  naturel,  01 
feet,  03 

feet  a la  Sainte-Menehoulde, 
63 

feet  jelly  (excellent),  201 
head  au  naturel,  57 
head  k la  poulette,  60 
head  en  tortue,  59 
head  fai'cj,  58 
head  fried,  59 

head,  German  mode  of  dress- 
ing, 251 

liver  a la  bourgeoise,  01 
liver,  fried,  62 
liver,  roasted,  62 
liver  a I’ltalienne,  62 
Canards  a la  braise,  114 
aux  olives,  115 
au  Pfere  Douillet,  115 
aux  truffles,  115 
Capitolade  de  volaille,  126 
Capon  au  ^os  sel,  124  ^ 

en  braise  blonde,  252  ■ 

Carottes  a la  maitre  d’hotel,  175  5 
Cai-p  a la  bom-geoise,  142  f 

^ la  Venitienne,  142 
au  bleu,  142  j 

au  idu,  142  E 

en  fricassee,  141 
farcie,  143  y 

fried,  141 

matelote  of,  149  j 
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Carrot  pudding,  229 
another  way,  229 
Carrots  an  blanc,  161 
au  gras,  161 

CauMowers,  preserved,  249 
with  sauce,  157 
Celery  root,  161 
Chad  au  bleu,  ] 34 
grilled,  134 

Charbonnee  en  papUlotes,  44 
Charlotte  de  pommes  (apples), 
192 

Eusse,  193,  203 
Eusse  a la  creme,  193 
Eusse  aux  pommes,  211 
Cheese,  Italian,  102 
soup,  33 

Cherries  in  brandy,  247 
Chicken,  fried,  120 
salad,  126 
Chicory,  white,  169 
Civet  of  hare  4 la  bourgeoise,  108 
Cochon  aux  petits  pois,  106 

de  lait  au  Pere  DouiUet,  264 
roti  k la  Franfaise,  264 
Cod  k la  HoUandaise,  134 
a la  Proven9ale,  134 
pie,  135 

Cold  forcemeat,  255 
Collar  (pork  cheese),  106 
College  puddings,  227 
Compote  of  apples,  221 
of  apricots,  223 
of  chestnuts,  224 
of  currants,  222 
of  gooseberries,  223 
of  peaches,  223 
of  plums,  223 
another  mode,  223 
another  way,  with  wine,  222 
of  quinces,  224 
of  strawberries  or  raspber- 
ries, 224 
de  cerises,  222 
des  poires,  222 


j Consomme,  21,  27 

manner  of  straining,  21 
bourgeoise  (economical),  21 
Cote  ^ la  bonne  femme,  52 
a la  Proven9ale,  53 
another  mode,  53 
Cotelettes  a la  jardini&re,  86 
another  method,  86 
i la  Soubise  (very  good),  84 
another  method,  85 
de  concombre,  85 
de  mouton  aux  herbes,  83 
de  veau  aux  truffles,  73 
de  veau  a la  Proven9ale,  73 
en  paphlotes,  66 
Coulis,  12,  13,  22 
Court  bouillon  gras,  14 
Crabs  and  lobsters,  140 
Crawfish,  150 
Creams  and  jeUies,  199 
Cream,  almond,  207 
German,  207 

orange-fiower,  in  cups,  210 
raspberry,  199 
Eussian,  199 
strawberry,  208 
tea,  207 
whipped,  209 
Creme  a I’AEemande,  207 
a I'eau,  207 
a I’Espagnol,  214 
a la  fleur  d’orange,  214 
a la  frangipane,  212 
a I’orange,  200  < 
a la  vanille,  213 
au  cafe,  212 
au  caramel,  208 
au  chocolat,  213 
au  citron,  214 
au  the,  207,  213 
blanche  au  naturel,  210 
de  fraises,  208 
en  hfl-te,  216 
fouette,  212 
framboises,  209 
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Creme  frite  (fried),  214 
another  way,  214 
grillee,  216 
renvers^e,  208 
vierge,  206 

Crepes  (pancakes),  197 
Croquettes  de  bce^,  49 
de  riz,  197 

de  veau,  or  de  volaille,  253 
de  volailles,  125 
of  beef  palates,  48 
Croute  au  pot,  28 
aux  fruits,  218 
aux  mushrooms,  171 
Cucumber  a la  creme,  174 
sauce,  256 
Cucumbers,  162 
farcis,  162,  175 
Cuisses  griUees,  129 
Culinary  preparations  used  for 
meat,  15 

Culotte  a la  braise  aux  oignons, 
52 

Curates’  puddings,  225 
Currant  jelly,  233 
Custard,  French,  203 
pudding,  229 

another  way,  eaten  eold,  229 
Cutlets,  fried,  66 
au  gratin,  89 

Derbyshire  pudding,  230 
Dindon  aux  legumes,  116 
Dishes  for  second  courses,  217 
Ducks  aux  navets,  113 
and  olives,  113 
salmi  of  wild,  260 

Eels,  136 

a la  tartare,  147 
a la  poulette,  147 
matelote  of,  149 
roasted,  148 

Eggs,  modes  of  dressing,  181 
a’la  coque,  181 


Eggs  a la  creme,  184 
a la  Genevoise,  186 
a la  maitre  d’hotel,  186 
a la  neige,  183 
a la  Piemontaise,  187 
a la  poulette,  185 
a la  Provencale,  187 
a la  tripe,  184 
au  beurre  noir,  184 
au  caramel,  186 
au  gratin,  1 85 
au  lait  renverses,  186 
brouilles,  182  ■ 
en  caisses,  187 
farci  aux  anchois,  182 
farci  with  parsley,  183 
fried,  182 
moUet,  181 
poached,  184 

8ur  le  plat  ou  au  miroir,  183 
with  tomato  or  white  sauce, 
183 

English  sauce  for  roast  meat,  26 
way  of  making  plum  pud- 
ding, 198 

Entremettes,  17 
sweet,  192 

Epigramme  of  lamb,  98 
d’agneau,  93 

another  method,  still  better, 
94 

Eponge  d’orange,  (orange 
sponge),  201 

Essences,  couhs  and  stock,  12 

Essence  de  gibier,  13 
de  legiunes,  14 

E sturgeon  a la  Provencale,  144 
a la  Sainte-Menehoulde,  145 

Etuvee  of  larks,  112 

Farces  (stuffing,  or  forcemeat), 
16 

Farce,  dressed,  16 
for  fish,  17 
froid,  255 
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Filet  de  bceuf  au  restaurante,  50 
au  vin  de  Madfere,  51 
aux  champignons,' 50 
fayon  chevreiiil,  51 
farci,  51 

Filets-  a la  Perigord,  83 
de  cochon,  101 
de  mouton  en  chevi'euil,  83 
de  veau  a la  moeUe,  71 
FiUet  of  heef,  roasted,  13 
■srith  vegetables,  13 
to  fry  a cold,  11 
of  hare,  larded,  201 
of  mutton  en  paupiettes,  03 
of  mutton  en  hraisolles,  90 
of  pork,  99 

of  sole  a la  Harly,  136 
of  sole  a la  Proven9ale,  115 
Fish,  132,  111 

matelote  of,  119 
sauce,  0 

farce  for,  17  , 

Flan,  220 

Flounders,  plaice,  and  hrett,  1 36 
Forcemeat,  cold,  255 
Fowl  or  capon  en  braise  blonde, 
252 

French  custard,  203 
Fresh-water  fish.  111 
Fricandeau  a la  Maurice,  56 
de  htfcuf,  256 

de  volaille  avec  truffles,  252 
of  veal,  66 

Frica.ssee  de  poulet,  63,  121 
Fried  artichokes,  157 
chicken,  120 
eggs,  182 
hare,  109 
Frogs,  151 

Frornage  k la  Conti,  216 

another  mode,  called  la  Dau- 
phine,  216 
k lacrerne,  235 
de  cochon,  106 
sucre,  231 


Fromage  whipped  a la  creme, 
210 

another  way,  210 
Fruits  in  brandy,  217 

raspberry  shape  of  fresh,  200 

Galantine  de  dindon,  130 
de  veau,  71 
Game,  107 

G&teau  au  fromage,  237 
d’amandes,  196 
de  marrons,  21 9 
de  pommes  de  terre,  219 
de  ri^,  196,  219 
Gauffres,  210 
George  pudding,  227 
another  way,  230 
German  cream,  207 

mode  of  ckessing  calves’ 
heads,  251 

Gigot  of  mutton  a I'enfante,  80 
a I'eau,  87 
aux  moi-illes,  86 
braise,  86 

Glaze  from  meat,  11 
Godiveau,  17 
Goose  en  daube.  111 

roast  (French  mode),  113 
Green  peas  a la  bourgeoise,  151 
au  lard,  152 

Gudgeons  and  smelts,  119 

Hachis  a la  chicoree,  51 
de  viande,  18 
Ham,  how  to  cook,  100 
en  braise,  105 
Hare  au  chauderon,  108 
fried,  109 

Haricot  beans,  153 
a la  creme,  153 
ii  la  rnaitro  d'hotel,  153 
au  gras,  153 
rouge,  a I’etuvee,  154 
of  mutton,  87 
verts  a la  poulette,  174 
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Haricots  a la  Proven9ale,  174 
Herb  soup,  31 
Henings,  fresh,  138 

a la  sauce  moutai-de,  138 
red,  138 

Horse-radish  sauce  (Dutch),  10 

Italian  cheese,  102 

JeUy,  apple,  233 

aspic  (savoury),  21 
calves’  feet,  201 
CTU'rant,  233 
orange,  202 

another  (excellent),  203 
with  fruit,  202 
Jellies  and  creams,  109 
Jus,  to  make,  13,  22 
another  mode,  20 
de  boeuf,  22 
d’ecrevisse,  25 
de  jamhon,  24 
d’oies  et  des  canards,  25 
de  veau,  23 

des  poulardes  ou  chapons,  24 
economigue,  23 

Kari,  Indien,  131 
Kid,  00 

cutlets,  107 
a quarter,  roasted,  107 
Kidney  beans  a la  bourgeoise, 
152 

au  gras,  152 
salad,  153 

Kidneys,  beef,  in  various  ways, 
40,  41 

mutton  a la  brochette,  01 
with  champagne,  92 
Knuckle  of  veal,  marine,  70 

Lamb,  93 

cutlets,  97 
epigramme  of,  98 
Lamb’s  feet  au  gratin,  97 


Langue  (tongue)  du  boeuf  en 
poussette,  45 
a la  braise,  54 
a la  brochette,  54 
de  boeuf  a la  sauce  au  pou- 
let,  55 

de  veau  a la  bourgeoise,  77 
ecarlate,  45 
Larks,  112 

a la  Fran9aise  au  gratin,  265 
etuvee  of,  112 

Leg  of  mutton  a la  Bretonne,  80 
k la  marquise,  79 
roasted,  79 
Lemon  pudding,  220 
another  way,  220 
Lentils,  154 
Lettuces,  170 
Leveret,  roasted,  107 
Lobsters  and  crabs,  140 
Loin  of  mutton  a la  Gasconne, 
81 

of  pork,  Sicilian  mode,  259 

Macaroni,  French  mode,  191 
a la  Mont  Offaley,  191 
au  gratin,  192 
aux  marrons,  192 
pudding,  230 
Macedoine,  202 

Mackerel  a la  maitre  d’hotel,  137 
a la  tartare,  138 
aux  champignons,  137 
Maitre  d’hotel  liee  sauce,  6 
ordinaire  sauce,  0 
Marinade  cuite,  14 
Marmalades,  232 
Massepains,  217 
Matelote  of  caip,  eel,  &c,,  149 
a la  marinier,  149 
Mayonnaise,  132 
Meringues  a la  creme,  239 
Milk  soup,  33 
Mince-meat  pudding,  228 
Minced  mutton,  92 
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Mirage  a la  Eusse,  199 
Mole,  a Mexican  dish,  131 
Morels  a I’ltaUenne,  171 
Morue  a la  creme,  144 
Mousse  Italienne,  221 
Mushrooms  en  caisse,  172 
a la  Provenfale,  172 
omelettes  of,  172 
Mussels  a la  poulette,  139 
Mutton,  79,  80 

' breast  of,  a la  Conti,  88 
breast  of,  en  cai'bonnades,  81 
cotelettes  de  concombre,  84 
cutlets  sautees,  88 
cutlets  a I’ltalienne,  89 
cutlets  en  chevreuil,  89 
kidneys  a la  brochette,  91 
kidneys  with  champagne,  92 
minced,  92 

Navets  a I’Espagnole,  175 
Neck  of  veal  a la  boimgeoise,  69 
Northumberland  puddings,  226 
Nougat,  204 

second  receipt,  205 

CEufs  sur  le  plat  ou  au  miroir,  183 
a la  creme,  184 
k la  Genevoise,  186 
a la  maitre  d’hotel,  186 
a la  neige,  183 
a la  Piemontaise,  187 
a la  poulette,  185 
a la  Provenyale,  187 
a la  tripe,  184 
au  caramel,  186 
au  gratin,  185 
au  lait  renverses,  186 
en  caisses,  187 
Oie  en  salmis,  129 
Olives  de  ba/uf,  254 
Omelette,  185 

of  red  herrings,  189 
soufflee,  190 
variations  of,  190 


Omelet,  sweet,  189 
Omelettes  au  crouton,  189 
au  fromage,  189 
aux  anchois,  188 
aux  huitres,  188 
of  mushrooms,  172 
Onions,  161 
Onion  soup,  32 

another,  of  small  onions,  32 
Orange  jeUy,  202 
another,  203 

flower  cream,  in  cups,  210 
pudding,  225 
another  way,  225 
pudding,  baked,  226 
salad,  234 
sponge,  201 

OreiUes  d’agneau  farci,  frites,  95 
a la  Venitienne,  103 
de  pore  grillees,  102 
de  veau  a I’ltalienne,  78 
farcis,  103 

Ox-tail  en  hochepot,  48 
Oyster  rissoles,  263 
Oysters,  a vol  au-vent  of,  236 

Pain  perdu,  195 
Panada  soup  maigre,  33 
Pancakes,  197 
Partridge,  salmi  of.  111 

stuffed  and  roasted,  110 
Pastry,  235 
Pate  de  friture,  18 
de  lievre,  109 
Peaches  in  brandy,  248 
Peas,  green,  151 
Perch,  149 

Perdreaux  aux  truffles,  118 
Perdrix  a la  Peregordine,  1 18 
aux  choux,  111 

Petits  pois  au  maigre  et  au  sucre, 
173 

Pets  de  nonne,  195 
Pieds  d’agneau  a la  poulette,  95 
de  cochon  aux  truffles,  104 
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Pigeons  farcis,  11 G 
a la  casserole,  119 
a la  Proven9ale,  117 
a la  royale,  261 
en  compote,  120 
en  marinade,  119 
en  salmis,  117 
with  peas,  120 

Pigs’feetala  Sainte-Menehonlde, 
100  ■ 

pudding,  100 
Pike,  141 

Pilau,  a Turkish  ragout,  72 
Plaice,  flounders,  and  brett,  136 
Plum  pudding,  231 
English  way,  198 
French,  197 
Plums  in  brandy,  247 
Poitrine  de  mouton  a la  bour- 
geoise,  82 

de  veau  a ITtalienne,  258 
de  veau  aux  fines  herbes,  71 
de  veau  glacee,  71 
Pommes  ^ la  gelee  de  groseilles, 
211 

an  beurre,  194 
au  riz,  215 
en  miroton,  211 
Meringue,  215 

Pommes  de  terre  a la  Lyonnaise, 
175 

en  Provenpale,  176 
boulettes  de,  159 
Pork,  98 

cheese,  106 
cutlets,  99 

kidneys  au  vin  Wane,  99 
liver  cake,  102 
loin  of,  Sicilian  w'ay,  259 
Pot  au  feu,  or  stock,  26 
Potage  a la  dauphin e,  37 
a I’oseiUe,  38 
a la  reine,  36 
au  fromage,  33 
au  pain,  28 


Potage  aux  legumes  lira,  37 
de  fantasie,  34 
de  melon,  36 
d’oignons  a la  Cressy,  37 
de  sante,  34 
gourmet,  35 
maigre  for  fast-days,  28 
Potages  of  x>eas  or  other  vegeta- 
bles, 29 
Potatoe  cake,  169 
pudding,  228 
Potatoes  au  card,  159 
en  matelote,  158 
fried,  159 

Poularde  k I’Hotel  des  Princes, 
128 

a la  Montmorency,  124» 
Poule  au  riz,  123 
Poulet  a I'estragon,  122 
a la  Marengo,  122 
a la  tartare,  122 
fricassee,  121 

Poiflets  a la  Sainte-Menehonlde, 
127 

a la  sauce  tomate,  127 
Flamand,  127 

gras  au  vin  de  cbamj)agne,128 
Poultry,  113 

Preserved  artichokes,  249 
cauliflowers,  249 
cherries,  233 
mkabelle  plums,  234 
sorrel,  250 
tomatoes,  250 
Puddings,  225 
Pudding  a la  reine,  229 
amber,  220 
Bath,  228 
another  way,  228 
biscuit,  231 
cabinet,  227 
carrot,  229 
another  way,  229 
college,  227 
curates',  225 
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Pudding,  custard,  229 

another  way,  eaten  cold,  229 
Derbyshire,  230 
George,  227 
smother  way,  230 
lemon,  226 
another  way,  226 
macaroni,  230 
mince-meat,  228 
Northumberland,  226 
orange,  225 
another  way,  225 
orange,  baked,  226 
plum,  231 

plum,  English  way,  198 
plum,  French,  196 
potatoe,  228 
semohne,  231 
white,  101 

Pumpkin,  162 
soup,  31 

Punch  au  rhum,  220 
au  the,  220 

Puree  k la  Gastaldi,  178 

aux  lentiUes  k laProvenyale, 
177 

de  gibier,  179 
des  carottes,  179 
des  champignons,  178 
des  homards,  179 
des  lentUles,  177 
des  pois  secs,  181 
des  pois  verts,  180 
des  volailles,  180 
of  mushrooms,  177 
of  onions,  176 
of  turnips,  177 

Qusdls,  112 

Eabbiks  en  gibelotte,  110 
en  papillotes,  110 

Ragout  k la  champensise,  160 
k la  financier,  105 
aux  pointes  d'asperges,  108 


Ragout  de  champignons  au  blanc, 
163 

de  champignons  au  brun, 
103 

de  chicorte,  164 
de  chicoree  au  blanc,  164 
d’olives,  168 
de  pois  au  lard,  167 
another  mode,  168 
de  ris  de  veau,  77 
des  chataignes,  166 
des  petits  racines,  164 
melee,  167,  259 
of  haricots,  165 
of  morels,  170 
of  trufides,  163,  170 
of  vegetables,  103 
Raie  au  beurre  noir,  135 
aux  champignons,  135 
Raspberry  cream,  199,  209 
shape  of  fresh  fruits,  200 
Eatifla  d’angelique,  245 
de  cassis,  244 
another  method,  245 
de  Grenoble,  245 
of  apricots,  246 
of  currants,  245 
of  kernels,  244 
of  peaches,  246 
of  quinces,  246 
of  rind  of  walnuts,  245 
of  seven  seeds,  245 
white,  or  noyau,  245 
Red  cabbage  a la  Flamande,  156 
larded,  156 

Ris  de  veau  a la  dauphine,  258 
aux  fines  herbes,  70 
avec  le  sauce  brun,  202 
frits,  75 
Roach,  139 
Roast  beef,  43 

goose  (French  mode),  113 
pullet,  120 
turkey,  124 
Roasting  pig,  105 
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Eognons  a la  Proven9ale,  55 
Eolled  beef,  55 
Eoquelocum  au  blanc,  205 
rouge,  205 
Eosbif  d’agneau,  94 
Eump  of  beef  aux  oignons,  39 
baked,  or  in  paste,  40 
Eussian  cream,  199 

Salad,  anchovy,  139 
chicken,  126 
kidney  bean,  153 
orange,  234 
Sahni  of  partridge.  111 
of  wild  ducks,  260 
of  woodcocks,  260 
Salmis  de  veau  aux  truffles,  74 
Salmon  au  bleu,  133 
with  capers,  133 
Sauces,  preparation  of,  1 
Sauce  k I’estragon,  11 
Allemande,  8 
a la  Hollandaise,  10 
a I’huile,  11 
a la  matelote,  12 
a la  Proven9ale,  5 
a la  rartgote,  4 
a la  tartare,  6 
au  civet,  for  hares,  &c.  11 
au  fumet,  9 
au  pauvre  homme,  7 
au  veloute,  9 
aux  truffles,  8 
another  mode,  8 
blonde,  3 
cucumber,  256 
de  chervil,  257 
de  Kari,  5 

Espagnole  a la  bourgeoise,  8 
for  a bouilli  de  boeuf,  257 
for  cold  roast  beef  or  mut- 
ton, 7 
for  fish,  6 
for  roast  meat,  26 
for  white  meat,  9 


Sauce  hachfee,  4 
horse-radish,  10 
Italienne,  10 
Italienne,  blonde,  257 
maitre  d’hotel  hee,  6 
ordinaire,  6 
perlee,  10 
piquante,  3 
poivrade,  4 

remoulade,  for  roast  meat,  12 
Eobert,  5 
salmis,  12 
shalot,  4 
tomato,  2 
verte,  7 
white,  3 
Sausages,  101 

with  apples,  102 
SemoUne  pudding,  231 
Shalot  sauce,  4 
Sheep’s  tails  braisees,  91 
tails  fried,  91 
tongues  en  papillotes,  90 
tongues  braisees,  91 
trotters  a la  poulette,  92 
trotters  en  marinade,  93 
Shoulder  of  mutton  a la  Sainte- 
Menehoulde,  89 
braised,  81 

of  veal  a la  bourgeoise,  70 
Smelts  and  gudgeons,  149 
Snails,  150 

boiled  in  milk  for  invalids, 
151 

Snipe,  112 

Soles  a la  Montmorency,  265 
a la  reine,  266 
au  gratin,  136 
au  Neuilly,  136 
en  matelote  Normande,  145 
filet  de,  a I’ltalienne,  265 
filets  of,  a la  Harly,  136 
filets  of,  a la  Proven9ale,  145 
Sorrel  en  puree  ou  farci,  1 68 
preserved,  250 
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Sorrel  soup,  31 

Souffle  cle  pomme  de  terre,  196 
Soups,  to  make,  26 
Soup,  asparagus,  29 
au  riz,  28 
au  vermicelli,  28 
cabbage,  30 
cheese,  33 
cr6ci,  35 
herb,  31 
Julienne,  30,  32 
milk,  33 
onion,  32 

another,  of  small  onions,  32 
panada,  33 
pumpkin,  31 
sorrel,  31 
spring,  31 
Sour  krout,  156 
Spinach  a la  creme  au  jus,  165 
au  sucre,  169 
■with  gravy,  169 
Spring  soup,  .31 

Stock  and  coulis,  and  essences,  12 
Stock  (jus),  to  make,  13 
Stocks  or  consomme,  manner  of 
straining,  21 
Strawberry  cream,  208 
Stuffing,  or  forcemeat,  16 
Sweetbreads  a la  poulette,  65 
aux  fines  herbes,  64 
en  caisse,  64 
en  fricandeau, 04 
Sweet  entremets,  192 
omelet,  189 
Syrop  d’absinthe,  241 
de  caifillaire,  242 
de  gomme,  242 
de  groseilles,  243 
de  guirnauve,  244 
d’orgeat,  242 
de  punch,  243 
de  vinaigre,  241 
of  raspberry  vinegar,  242 
Syrups,  240 


Tahnouses  a la  Saint-Denis,  218 
Tartre  en  daube,  125 
Tea  cream,  207 
Tench,  149 

sur  le  gril,  143 
Tendrons  en  matelote,  68 
of  veal  a la  poulette,  68 
Terrine  de  boeuf  a la  paysanne,  52 
de  becassines,  118 
Tete-  d’agneau  a la  boiu’geoise, 
•94 

de  veau  a la  braise,  78 
de  veau. a la  tortue,  262 
Then  (tunny),  140 
Tomato  sauce,  2 
Tomatoes,  preserved,  250 
Tongue,  45 

au  gratin,  46 
du  bceuf  en  poussette,  45 
pickled,  French  fashion,  45 
with  cucumbers,  47 
Tourtes  a la  creme,  237 
a la  frangipane,  236 
a la  moelle,  221 
Tripe,  its  preparation,  56 
a la  Lyonnaise,  57 
a la  poulette,  57 
a la  Provenfale,  56 
Trout  a la  bourgeoise,  148 
Truffles  k la  Piemontaise,  163 
au  naturel,  170 
au  vin  de  champagne,  170 
French  mode  of  preserving, 
257 

ragout,  103 

Truites  aux  truffles,  144 
Turbot  au  court  bouillon,  132 
Turkey  aux  truffles,  124 
giblets,  124 
roasted,  124 
Turnips,  100 

au  blanc,  100 

Variations  of  omelette,  190 
Veal,  157 
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Veal,  bouillon,  19 
braisolles  of,  69 
breast  of,  stuffed,  67 
knuckles  of,  marine,  70 
tads,  69 

Veau,  croquettes  de,  253 
en  caisse,  70 
Vegetables,  151 
ragouts  of,  163 
to  preserve,  249 
Vermicelli,  28 

Vol-au-vent  ^ la  financiere,  236 
de  poulet  au  financito, 
263 

of  oysters,  236 


Volaille  avec  truffles,  255 
croquettes  de,  125 
fricandeau  de,  255 

Whipped  cream,  209 
White  chicory,  169 
pudding,  101  . 
ratafia,  or  noyau,  247 
sauce,  3 
Whitings,  139 

Wdd  boar,  BeauviUiers’  receipt, 
107 

Woodcocks,  salmi  of,  260 
Zambayon,  221 
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